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EMPLOY THIS ARMY OF 


Adozen beautiful, new, eye-catching display 
pieces that will do a powerful selling job for 
you all day long, week in and week out. 
Handsome, novelty cutout counter cards with 
aselbacks ... unusual display pieces. They'll 
atract your Customers and boost the sale of 
your full line of meat 
products. Get your supply 
ofthese silent salesmenand 
putthem to work at once! 
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Your name or brand name 

will be imprinted in bold 

letters on each of the 12 dis- 
play cards. Your Visking salesman has the com- 
plete set with him. Ask him to show them to you 
and explain how you may have the entire series 
imprinted with your name to display in your dealer 
stores throughout your territory. These cards 
become doubly effective when displayed with 
your imprint because of VISKING’S national 
advertising campaign in The Saturday Evening 
Post, Ladies’ Home Journal, Good Housekeep- 
ing and Woman’s Home Companion. 

















BUFFALO Self-Emptying 
SILENT CUTTERS SAVE MONEY 


1. FASTER OPERATION reduces payroll expense. 
2. LARGER CAPACITY increases sausage room production, avoiding costly 


overtime. 


3. EASIER OPERATION. New low construction and air-operated emptying 


device increase speed of production with less effort. 


4. COOLER CUTTING protects protein value. Adjustable bowl supports main- 


tain perfect adjustment between bowl and knives for maximum cutting efficiency. 


5. HIGHER YIELD increases the profit spread on every pound of sausage produced. 
6. FINER QUALITY builds satisfied customers and repeat business. 
7. LOWER POWER COST. New “anti-friction’’ construction reduces power 


requirement per pound of meat. 


8. LONGER LIFE. Heavy construction and well balanced design reduce wear, 


adding extra years of low cost operation. 


9. LOWER MAINTENANCE COST. Simplified construction and careful work- 


manship reduce maintenance cost to the minimum. 


New Buffalo Self-Emptying Silent Cutters are built 
in four sizes with capacities of 200 to 800 pounds. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


11 DEXTER PARK AVE., CHICAGO - 612 ELM ST., DALLAS - 5131 AVALON BLVD., LOS ANGELES - 360 TRAUTMAN ST., BROOKLYN 
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How E S S KAY builds 


quality atmosphere for quality Sausage 


HE PICTURE speaks for itself. These 
gos fine products of The William 
Schluderberg-T. J. Kurdle Company of Balti- 
more are fast-moving items wherever they’re 
sold—because they look as good as they are. 

The sanitary “Cellophane” transparent 
wrapping, with brand identification, gives 
all three a head start over bulk sausage. Spar- 
kling “Cellophane” attracts the shopper’s 
eye. Assured cleanliness arouses appetite 
appeal. The convenient packages prompt 


those extra, profitable impulse purchases. 

All three of these products are ideal for 
open display. And they get it. Dealers know 
they’re safe from dust and dirt. But more 
important still—dealers know that displays 
of ““Cellophane”-wrapped meat products ring 
up plenty of sales. 

And packers should not forget that put- 
ting their brand name on the package that 
goes into the home is the best way to build 
repeat business. 








PACKAGING HELP FOR YOU 


Our Field Representatives will be glad to assist 
you in planning and designing your sausage 
units. No obligation. Just write: “Cellophane” 
Division, E. I. du Pont de Nemours & Co. (Inc.), 
Wilmington, Delaware. 


TRADE 


ello p. 


ane 


E. I. du Pont de Nemours & Co. (Inc ) Me un parort 








The National Provisioner—October 28, 1939 


Page. 3 











Volume 101 


OCTOBER 28, 1939 Number 18 





@ MEMBER @ 


Audit Bureau of Circulations 
Associated Business Papers 


Official Organ Institute of American Meat 
Packers. 


Published voy at 407 So. Dearborn S8t., 
Chicago, I11., U. A., by The National Pro- 
A tS Ine. 

PAUL I. ALDRICH 
President and Editor 


E. O. H. CILLIs 
Vice Pres. and Treasurer - 


RICHARD VON SCHRENK 
Asst. to President 


A. W. B. LAFFEY 
Sales Manager 


* 


Executive and Editorial 
ices 


407 So. Dearborn St., Chicago 


Sales Offices 
Western 
407 So. Dearborn St., Chicago 
L. I. NORTON 
H. S. WALLACE 


Eastern 


300 Madison Ave., New York 
H. W. WERNECKE 


Pacific Coast 


DuncaAN A. Scott & Co. 
Mills Building, San Francisco 
Western Pacific Building, 
Los Angeles 


* 


Yearly Subscription: U. S., $3.00; Canada, 
$4.00; foreign countries, $5.00. Single copies, 
25 cents. 

Copyright 1939 by The National Provisioner, 
Inc. Trade Mark registered in U. S. Patent 
Office. Entered as second-class matter, Oct. 8, 
1919, at the post office at Chicago, Ill, under 
act of March 3, 1879. 


* 


Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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- +. sausage is one of the oldest forms of proc- 
essed meat. It was popular with the ancient 
Chinese and Greeks and it is mentioned in 
Homer’s Odyssey. 





. . . Sausage has lost none of its popularity. Today 
one out of every twelve pounds of meat con- 
sumed in the United States is in the form of 
sausage. 


. » s Sausage sales, like sales of hundreds of other 
products, can be effectively stimulated by a neat 
attractive package. While women shy away 
from a wrinkled, greasy, unattractive sausage 
package, they are attracted by a neatly printed, 
smooth,clean,white Bemis Parchment Lined Bag, 





- «- Sausage not only looks better but it keeps 
better and tastes better when sealed in these 
sanitary, white, bleached muslin bags which are 
lined with genuine vegetable parchment. 








h 


- a 









oe Having round bottoms and i 
with only one end to close, Bemis Parchment Lined qi 
Bags are easy and quick to pack. In every way these a 
modern containers are a real help in increasing sales 
and protecting your product. Write for samples. 


BEMIS BRO. BAG CO. 


420 Poplar Street, St. Louis, Mo. a 


OFFICES: Boston - Brooklyn + Buffalo - Chicago - Denver 
Detroit - Houston + Indianapolis - Kansas City - Los Angeles 
Louisville - Memphis - Minneapolis - New Orleans - New York 
City - Norfolk, Va. - Oklahoma City - Omaha - Peoria « Salina, 
Kans. - Salt Lake City.» San Francisco + Seattle » Wichita 
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You can fill that order to a “T’ with 





ARMOUR’S NATURAL CASINGS 


@ Women don’t buy blindfolded. And when they 
buy sausages they demand appetizing appearance 
plus flavor. 

Armour’s Natural Casings can be a big factor 
in helping you get more sausage business on 
both those counts . . . and more. 

In the first place, natural casings have a texture 
that’s porous. So, the smoking you give your sau- 
sages really penetrates into the meat... gives 
them that zestful goodness that sells and sells. 

Then, nateral casings are of a resilient, flexi- 
ble nature that makes them cling tightly to well- 
stuffed sausages . . . gives them the plump, fresh 
look that housewives want. 

Add to that the fact that natural casings are 
protectors of your product’s tender juiciness 
and it becomes clear why we feel that natural 
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casings are your logical choice... . And you 
can be sure of the finest by ordering 
Armour’s Natural Casings. Strict standards of 
quality, careful grading, complete selection 
and Armour’s reputation for excellence of 
finished product is a paid-up insurance policy of 
your satisfaction. Give your next casing order to 
your local Armour Branch House. 


ARMOUR’S 


NATURAL CASINGS 


ARMOUR and COMPANY, CHICAGO, ILLINOIS 
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THE NATIONAL 


PRUVISIONER 


How First World War Affected 
LIVESTOCK AND MEAT 





are pretty much agreed that the wise course for 

American business to pursue in present cir- 
cumstances is to gear operations to a domestic basis, 
and, if export business develops on account of the 
war, to handle it as efficiently as possible without 
too much plant expansion but with widespread 
modernization for efficiency. 


It is recognized that an enlargement of this coun- 
try’s defenses, including the big naval expansion 
program now getting under way, will result in in- 
creased employment, not only in these activities, but 
in all types of business affected by them. This means 
better demand for meat and seems to insure at least 
the satisfactory utilization of any increase in meat 
supplies which may be in prospect. 


B sreprett executives and business economists 


Sentiments Is Conservative 


Effects and results of the last war are fresh in 
the minds of most business men and while the 
temptation for profit taking is great, there is a 
strong undercurrent of conservatism. However, in 
evaluating the situation many in the meat industry 
ask how the war years preceding America’s en- 
trance into the World War affected the meat in- 
dustry. 

When Europe went to war in 1914 the United 
States experienced 
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the annual average price of $7.10 was $1.20 lower 
than in 1914 and $1.25 lower than the 1913 aver- 
age. 

The picture began to change with 1916. In that 
year the average monthly price of hogs at Chicago 
rose from $7.20 in January to a peak of $10.70 in 
September and continued high during the remain- 
ing three months of the year, although below the 
peak. 


Hog High Reached in 1919 


The price level fluctuated upward during 1917, 
1918 and 1919 to a peak of $21.85, the average for 
July 1919. While the level was lower from that 
time on, the monthly average was still high in 1920 
and was $13.91 for the year. This annual average 
price dropped to $8.51 in 1921. 


Much the same general price trend developed in 
the cattle and calf markets. The peak of the annual 
average was reached in 1919 at $15.50 for cattle 
and $16.83 for calves. Lamb prices, on the other 
hand, went steadily upward from 1913 and reached 
an annual peak at $16.60 in 1918, with the 1919 
annual average at $16.00. 

Total annual hog slaughter during the years 1913 
to 1921, inclusive, the yearly average price of hogs 
at Chicago during those years and the low-high 

range of average 





what some econo- 
mists have called a 
“war depression.” 
The price trend was 
lower and it was not 
until the early 


1913 57,000,000 
months of 1916 that 1914 55,000,000 
the influence of the 1915 62,000,000 
war was reflected in 1916 67,000,000 
the hog market. In see7 56,500,000 
1914 h 1918 65,100,000 

414 hogs averaged 1919 65,795,000 
slightly lower for 1920 61,502,000 
the year than in 1921 61,818,000 





1913 and in 1915 


Hog Slaughter and Price, 1913-1921. 


Number of hogs Average annual av. monthly prices 
processed in U. S. price—Chicago. 


monthly prices at 
Chicago during the 
period were as 
shown in the table 
on this page. 


Low-high range of 


at Chicago. 
$ 8.35 $ 7.45—$ 9.05 How didthe 
8.30 7.10— 9.00 prices of meat cuts 
7.10 6.40— 7.90 react to the war 
15.10 10.90— 18.20 . 
17.45 16.30— 19.65 Wholesale prices 
17.85 13.60— 21.85 of principal pork 
13.91 9.55— 15.88 cuts at Chicago and 
8.51 6.92— 10.00 


lard at New York, 








(Continued on page 23.) 
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Packers Find Ways 


To Reduce Costs by 
Studying Operations 


product costs by eliminating or re- 

ducing unproductive labor in proc- 
essing and manufacturing departments 
are getting the attention of many pack- 
ers and sausage manufacturers. 

This is evident in packer response to 
articles in the October 7 and 21 issues 
of THE NATIONAL PROVISIONER, which 
pointed out cost-cutting opportunities 
and cited accomplishments following 
packer time and motion studies of 
processing operations. Some packers 
commented on these results. -Others 
asked for further information. A num- 
ber related their own experiences in 
cutting costs, after they had determined 
where unproductive labor was being 
used in sufficient amounts to justify 
study to reduce it. 

One sausage manufacturer pointed 
out that his business has always con- 
sidered unproductive payroll time to 
be that employed outside of the plant, 
particularly in the office. All plant la- 
bor has been deemed productive, re- 
gardless of the tasks performed. 


Product costs b for cutting unit 


Some Labor Unproductive 


“Obviously,” this processor says, “as 
was pointed out in the October 7 issue 
of THE NATIONAL PROVISIONER, all plant 
labor is not productive. Time spent on 
operations which do not contribute to 
actual production might very logically 
be considered unproductive.” 


“The thought is interesting, and I 
hope all packers and sausage manufac- 


WRAPPING ON 
THE SCALE 


This girl scales the ba- 
con and wraps it without 
removing meat from the 
scale platform. Adop- 
tion of this set-up for 
all wrappers has enabled 
an Eastern meat plant 
to cut seven seconds off 
the average time for- 
merly required to wrap 
a half-pound of bacon. 


turers ‘got it.’ If all of us appreciate 
that there is much unproductive labor 
in our plants, and that this labor con- 
tributes nothing to the volume, appear- 
ance, quality and salability of our 
products, we will unquestionably be 
more alert to reduce it.” 


An Eastern sausage manufacturer 
says: “We have always known there 
was more or less lost motion in our 
plant, but we never appreciated what 
it cost until recent articles in THE Na- 
TIONAL PROVISIONER inspired us to make 
a hurried and rather casual survey of 
the situation. The results rather 
astounded us. We determined definitely 
in a number of instances that employes 
are spending a large percentage of 
their working time on operations aside 
from their main duties, and that the 
possibilities for increasing production 





re 











SCALE FOR WEIGHING AND WRAPPING 


How scales for use of each wrapper are installed in the bacon wrapping table in an 
Eastern plant. Scales are of special design and have large platforms so wrapping can 
be done on them. 
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without adding to the payroll are much 
greater than we had suspected. Need- 
less to say, our entire plant is going 
to be studied.” 

“We had just completed a study of 
operations at the stuffing tables,” a 
Midwestern packer said, “when the Oc- 
tober 21 issue of THE NATIONAL PRo- 
VISIONER containing the article on re- 
ducing sausage linking costs was re- 
ceived. As we had devised no methods 
for reducing unproductive working time 
at this point—although we had ideas— 
this article and the illustrations created 
much interest and were studied care- 
fully. 

“There is one detail of the operations 
as described which we probably will 
adopt. This is the use of aluminum 
pans in which to stuff sausage. How- 
ever, we will use pans with small holes 
in the bottom through which water can 
drain. 

“One of the purposes of our study of 
linking was to eliminate lost motion 
between stuffing table and cages and 
also the labor of moving filled cages 
from the stuffing benches to the smoke- 
houses. We can unquestionably reduce 
costs materially by installing overhead 
trolleys of the type described in the 
article to handle sticks of linked sau- 
sage to the cages. However, there 
would still be the problems of hanging 
sticks on the cages and of moving the 
cages to the smokehouse to be solved.” 


Conveyor Installation Studied 


“It has not been determined how our 
sausage manufacturing room will be 
equipped to eliminate the unproductive 
labor between stuffing table and cage 
and between sausage manufacturing 
room and smokehouse alley. We think, 
however, a workable method can be 
devised. 

“At present we are studying possibili- 
ties in the use of an overhead conveyor 
to carry sticks from the stuffing table 
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directly to the smokehouses. If this 
idea can be developed successfully we 
will be able to make a very considerable 
saving in labor cost and to dispense 
with the use of hanging trucks and 
cages in the sausage manufacturing 
room. 

“Our inspector objects to piling sticks 
under the stuffing table. Therefore, we 
have thought of maintaining a supply 
of clean sticks in the smokehouse alley. 
When a stick of product is taken off 
the conveyor to be placed on the cage, 
a clean stick could be placed on the 
trolley to be carried to the stuffing 
table. A supply of clean sticks could 
also be kept in the sausage manufactur- 
ing room at points convenient to the 
stuffing table. 

“The sketch shows our first concep- 
tion of a conveyor for handling sticks 
of linked sausage. This layout may be 
changed, or the idea may be abandoned, 
depending on the results of further 
studies and experiments.” 


Five-Unit Loaf Pans 


Even such a relatively unimportant 
device as a meat loaf pan may have 
more than an incidental influence on 
cost of production, a sausage manufac- 
turer points out. He reports that all 
of his individual pans have been re- 
placed with larger ones divided to hold 
five loaves. “A five-unit pan costs less 
than five individual pans,” he says, “and 
can be handled, filled and cleaned with 
less effort and expense.” 

Operations on the bacon wrapping 
table have been brought to a state of 
high efficiency, and it might be sup- 
posed that efforts to reduce the cost 
further at this point could not be 
effective. Even a very small saving 
per package, however, is found to be 
worth while when multiplied by a great 
many packages per day and by a con- 
siderable number of workers. 

“I am wondering,” an Eastern packer 
writes, “if results at the bacon wrap- 
ping table in our plant were referred 
to in the article on reducing unproduc- 
tive labor which appeared in the Octo- 
ber 7 issue of THE NATIONAL PROVI- 
SIONER. Strange as it may seem, we 
have recently changed our bacon wrap- 
ping procedure and our savings per 
package and in the bacon slicing and 
wrapping department as a whole figure 
out approximately the same as the 
results given in the article.” 


Bacon Wrapping Labor Reduced 


“Our change-over has not been com- 
pleted and may not be for some time, 
due to the rather large initial invest- 
bent required, but eventually every 
worker at the bacon wrapping table 
will be equipped with a scale and will 
become both a scaler and a wrapper. 
Wrapping will be done on the scale 
platform. 


“Four of the employes at the wrap- 
ping table have been scaling and wrap- 
ping for some time. They also pack car- 
tons. Before the filled carton goes to the 
check weigher the scaler-wrapper-packer 
drops a tag bearing her number into 
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SUGGESTED FOR CUTTING SAUSAGE PRODUCTION COSTS 


One packer’s plan for using a conveyor to transport linked sausage from the stuffing 
tables to the smokehouse alley. 


the box. This tag is removed by the 
check weigher and turned into the of- 
fice each night. Thus we have a very 
accurate check on the production of 
each girl. 

“Time and motion studies made over 
a considerable period of time, during 
which each girl on the bacon wrapping 
line has been given the opportunity to 
work on the scales, have proved that the 
average time required to wrap % Ib. 
of bacon can be reduced approximately 
7 seconds by making each girl a scaler 
and having her wrap on the scale plat- 
form. When our wrapping table is com- 
pletely equipped with scales we will be 
able to increase our production approxi- 
mately one-fifth without any increase 
in payroll time.” 

The accoinpanying sketch shows the 
manner in which the scales are in- 
stalled under the bacon wrapping table 
in this plant. These scales are of spe- 
cial design and have large platforms 
so that wrapping can be done on them. 
Another illustration shows a scale in 
use. 


WAR AND SAUSAGE 


War’s influence in Britain is reflected 
in advertisements for one sausage bin- 
der appearing in a British meal jour- 
nal. In a front cover advertisement en- 
titled “Sausages are your Maginot line,” 
it is pointed out that “evacuated wives 
and children compel thousands of men 
to live alone. They couldn’t bake a pie 
to save their lives but they CAN cook 
a sausage. Then make sausage your 
line of defense in building up good 
amongst the war’s grass widowers.” 
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CANNED FRANKS IN MADISON 


Freedom from the necessity of re- 
frigeration, added convenience and taste 
appeal were among the points empha- 
sized in Madison, Wis., papers by Oscar 
Mayer & Co., Chicago and Madison 
packers, in advertisements introducing 
the company’s famous “Yellow Band” 
wieners packed in cans. 


The announcements, which referred 
to the introduction of the new product 
in Madison as a “sneak preview,” 
pointed out the advantages of having 
the wieners available in vacuum sealed 
cans and stressed the 55-year reputation 
of the brand. Each can contains from 10 
to 12 of the wieners, the advertisement 
stated. 

It is understood that the company 
plans to distribute the canned wieners 
nationally at a later date. 


FROM COUNTER TO CUSTOMER 


“Counter-to-Customer” meetings will 
be held by the National Live Stock and 
Meat Board throughout November in 
Michigan, New York, New Jersey and 
Indiana. Dates and places of the sev- 
eral meetings are as follows: 

In Michigan—Ann Arbor, Nov. 2-3; 
Flint, 6-8; Port Huron, 9-10; Grand 
Rapids, 13-15; Muskegon, 16-17; and 
Battle Creek, 20-22. - 

In New York—Syracuse, 13-15; Roch- 
ester, 16-17; Buffalo, 20-22; and James- 
town, 23-24. 

On November 9-10 there will be a 
meeting at Trenton, N. J.; and on Nov. 
22-23 one at South Bend, Ind. 
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The Market 


Types 
Shown at 
American 

Royal 


OT only fat animals but feeding 
and breeding stock and meat in 
retail cuts were among the major 

features of the American Royal Live 
Stock Show, held at Kansas City on 
October 14-21. This was the 41st time 
this great show has been held, covering 
the stretch marked at one end by steers 
from the Southwest which commanded 
only around 2c per lb. and cows at lc 
to 14c per Ib. to the quality cattle of 
the present day—the meat from which 
finds an outlet on the richest tables. 


Showing meats which keep pace with 
modern living, the National Live Stock 
and Meat Board housed its exhibit in 
large refrigerated show cases. It fea- 
tured new retail cuts of meat which are 
smaller, more tempting, wider in variety 
and easily fitted into budget planning 





by the housewife. It stressed the re- 
search the Board and cooperating in- 
stitutions and organizations have done 
on meat and lard; it explained the right 
ways to carve meat; and it described the 
right methods of cooking meat for best 
results as to flavor and shrinkage. 


The exhibit commanded wide atten- 
tion and the booklets on the major 
subjects featured found eager accep- 
tance. Once again it was demonstrated 
that no meat animal exhibit is com- 
plete without a supplementing exhibit 
portraying the product yielded by the 
nation’s livestock industry. 


Heavy Buying at Auction 


Always a big carlot show, not only of 
fat but also of feeder cattle, the exhibit 
at this year’s American Royal was a 
near record. At the auction, packers 
bought 30 carloads of fat steers at a 
top of $16.00 per cwt. for the champion 
carload, while the champion load of 
feeders—Herefords shown by Dan Case- 
ment, a producer widely known among 
meat packers—brought $20.25 per cwt. 


IDEAL MARKET TYPES 


The grand champion steer, hog and wether 
of the 1939 American Royal Live Stock 
Show feature ideal market types. 


“Master Cup,” the grand champion steer 

of the show, was a deep, blocky Angus- 

Shorthorn crossbred, exhibited by Okla- 
homa A. & M. College. 


The purebred Chester White medium 
weight barrow was the grand champion hog 
of the show. He was exhibited by an Okla- 
homa club boy, Aaron Gritzmaker. The 
hog was also champion in the junior divi- 
sion and chosen by packer buyers who 
judged the market heg classes. 


Another crossbred won in the sheep classes. 

Exhibited by Kansas State College, this fine 

type grade Shropshire wether, weighing 
114 Ibs., was chosen as the best lamb. 


It is expected that these calves will ap- 
pear as champion contestants at some 
of next year’s livestock shows. In the 
junior division nearly 300 head of calves 
were auctioned, bringing an average 
price of $15.04% per cwt. 

A crossbred steer, a purebred hog and 
a crossbred wether carried off the grand 
championships of the show. Each are 
of special interest as they typify the 
kind and quality of animals of each 
class in greatest demand in the packing 
industry and furnish retail meat cuts of 
broadest interest among consumers. The 
steer, a summer yearling exhibited by 
the Oklahoma A. & M. College, had an 
Angus sire and a Shorthorn dam. He 
weighed 1,140 lbs., was about 17 months 
old and sold to the Lou Williams Meat 
Co. of Kansas City for $1.50 per lb. 


Champions Bring Good Prices 


The W. B. Schneider Meat Co. bought 
the grand champion steer in the voca- 
tional division for the President hotel, 
paying 50c per lb. This was an Angus 
steer. The champion in the junior divi- 
sion and the reserve champion of the 
show, also an Angus, sold for 4le per 
Ib. to the Schneider Meat Co. 


Of the 30 carloads of fat cattle bought 
by packers, Swift & Company bought 9 
loads; Lou Williams Meat Co. 6 loads; 
Kornblum Packing Co. 3 loads; Fred 
Harvey Co. 3 loads; W. B. Schneider 
Meat Co. 2 loads; Wilson & Co. 2 loads; 
John Morrell & Co. 2 loads; and Armour 
and Company, Cudahy Packing Co. and 
Neuer Meat Co., 1 load each. 

A middle-weight Chester White bar- 
row was the grand champion hog of 
the show. He was exhibited by a 4-H 
club boy, Aaron Gritzmaker of Okla- 
homa, and won the championship in the 
junior division and ater the grand 
championship of the show. In the latter 
class he competed with six other repre- 
sentatives of the various breeds. The 


(Continued on page 41.) 
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MEAT PACKAGING 
PROGRESS MUST 
Be CONTINUOUS 


Industry Still 


Needs More and 
Better Packages 


EAT packaging has made con- 
M siderable progress during the 

past few years and a rather 
large percentage of all processed meats 
are now offered for sale in attractive 
wrappers and containers. Few meat 
merchandisers will contend, however, 
that possibilities for building good will 
and consumer demand by more uni- 
versal use of packages, or by improving 
types of packages now in general use, 
have been exhausted. 

Not only are there many products 
for which packages should be designed, 
but there are also many opportunities 
to serve consumers better with pack- 
ages which are more convenient for 
home use. 

One would hardly suspect from cas- 
ual consideration that the conventional 
method of packaging sliced bread could 
be improved. The printed wrapper has 
been used for this product for years. 
However, a fundamental improvement 
in sliced bread packaging has been made 
recently and undoubtedly will be uni- 
versally adopted. 


A Western bread baker made a 
lengthy study of the use of his product 
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ATTRACTS EYE 
OF SHOPPER 


This convenient package 
of dried beef should 
attract many impulse 
sales from housewives 
whose families like this 
tasty product. Package 
was designed for Hy- 
grade Food Products 
Corp. Printed trans- 
parent wraps are of 
Lumarith Protectoid. 


in the home. He discovered that usually 
only part of a loaf of bread is con- 
sumed at one meal and that the prob- 
lem of the housewife is to keep the 
unused portion fresh until it will be 
required, 

This suggested the plan of wrapping 
each half of a loaf of sliced bread and 
combining the two portions in a single 
wrapper. Such packaging permits the 
use of half a loaf without exposing the 
other half and has resulted. in sub- 
stantial sales gains in a low profit and 
highly competitive field. An outgrowth 
of the idea is the use of two half-loaves 
of different breads—white and whole 
wheat, for example—in a single pack- 
age. 

Two half units of a meat product, or 


CLEAN AND 
APPEALING 


An underwrap of parch- 
ment and an overwrap 
of Lumarith Protectoid 
is being used by the Es- 
sem Packing Co. for 
smoked hams and 
shoulders. Overwrap 
keeps the package clean 
and free from greasy 
finger marks. 








different products in a single package, 
may or may not be feasible. The im- 
provement in the sliced bread package 
was mentioned merely to emphasize 
the fact that it may be possible to im- 
prove the most simple and common type 
of wrapper or package. The packer or 
sausage manufacturer with the in- 
genuity and resourcefulness to develop 
worth-while improvements in a meat 
package may reap a rich reward in in- 
creased consumer acceptance of his 
product. 


The value of meat wrapper and con- 
tainer elements other than beauty are 
recognized by all packaging experts 
and meat merchandisers. Novelty, uni- 
queness, sales punch and utility are 
also considered in the All American 
packaging awards. 


The Packaging Situation 


Packaging has become an art and the 
production of wrappers and containers 
is now a major industry. In the appli- 
cation of wrappers and packages to its 
products, the meat packing industry 
has not shown the initiative and ag- 
gressiveness so characteristic of its 
other activities. Although meat pack- 
ing is the nation’s No. 1 industry, meas- 
ured by the value of its products, it 
ranks far below the top in use of mod- 
ern wrappers and packages. 


During the four years preceding 
1939 many packers adopted the printed 
transparent wrapper for luncheon 
loaves, boiled and smoked hams, 
picnics, ete. The Duette package, which 
combines a sewed hog bung and an 
artificial casing, was introduced for 
liver sausage. Other packages were 
developed during this time, enabling 
the packer and sausage manufacturer 
to offer his trade an attractive line of 
meats and bring about a sharp increase 
in sales. 


(Continued on page 41.) 
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Meat Preferences Tested 


At New York World’s Fair 


vorite breakfast dish, the ham 

sandwich is the leading luncheon 
standby, and baked ham and steak are 
the most popular main features for din- 
ner, according to results of a question- 
naire answered by more than 47,000 vis- 
itors to the Swift exhibit at the New 
York World’s Fair. 

In one of the most extensive surveys 
ever made of America’s food prefer- 
ences, visitors from all parts of the 
country were queried on favorite dishes 
for breakfast, lunch, dinner, brunch, 
picnics, midnight supper, and dessert. 
Every state in the Union was repre- 
sented. 


Meat is the most important food on 
the American menu, the survey indi- 
cates; the number one choice for each 
meal was a meat dish. Steak ran a 
close second to baked ham for dinner; 
chicken and roast beef were third and 
fourth, respectively. America seems 
most unanimous on breakfast, the fa- 
vorite here leading by the largest mar- 
gin. 


Breakfast Favorites 


Bacon and eggs polled 48 per cent of 
the breakfast vote, with ham and eggs 
running second with 28 per cent. Ham 
and eggs, however, was chosen as the 
favorite for the more leisurely Sunday 
“brunch,” a combination of late break- 
fast and lunch, while pancakes (or waf- 
fles) and sausages came in second best. 

Judging from the ballots, a significant 
number of Americans eat their midday 
meal out, for lunch to most seems a 
brief affair, with a ham sandwich filling 
the bill for the largest group; salad was 
second. 


Frankfurts were the most popular 
picnic dish, and polled more than 28 per 
cent of the vote; ham sandwiches were 
the choice of 21 per cent. For midnight 
snacks, assorted sandwiches got first 
vote, with cheese and rarebits a good 
second. Ice cream and pie were the two 
favorite dishes for dessert, with pie a la 
mode getting a number of other votes. 


Tastes Fairly Similar 


A not inconsiderable percentage of 
the voters seemed to feel that old Amer- 
ican custom—ham and eggs—was the 
answer to practically any occasion, this 
traditional favorite being well up in 
front in the voting for virtually every 
meal, from breakfast to midnight sup- 
per. 

Tastes were fairly similar among 
men and women. Women accounted for 
62 per cent of the ballots, men for 38 
per cent. About the only substantial 
variation between preferences of men 
and women was in the choice for dinner 
—steak was first choice among men, 
with baked ham second. Also, pie for 


Bier and eggs is America’s fa- 
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dessert ran stronger with the men. 

Significantly, the survey revealed an 
amazing uniformity in regional food 
preferences. While every state in the 
Union was represented in the survey, 
there were no substantial differences in 
the choices of North, South, East, and 
West—and local “favorite son” dishes 
hardly ever cropped up in the voting. 
Different occupations seemed to have 
equally little influence on tastes. Dieti- 
tian, farmer, housewife, laborer, con- 
gressman, storekeeper, and student— 
their food favorites seemed much alike. 








INCREASED BACON SALES 


Peter Eckrich and Sons, Inc., offered 
Canadian style bacon for sale during the 
holiday season last year in this printed arti- 
ficial casing. Consumer acceptance was 
gratifying to executives of the company. A 
large percentage of sales were of whole and 
half pieces for gifts and home use. 


British Fix Prices 
Favoring Heavy Hogs 


OGS dressing 200 Ibs. or more will 

command a relative premium under 
a new and more direct method of stimu- 
lating production of hogs for bacon 
manufacture recently inaugurated in 
the United Kingdom, according to a re- 
port to the U. S. Department of Agri- 
culture from the American agricultural 
attache in London describing regulations 
issued by the food ministry. 

Simultaneously the pre-war bacon 
scheme, in effect since 1933, was sus- 
pended. The old scheme was essentially 
a farm subsidy involving a guaranteed 
price for a specified number of bacon 
hogs, the price varying with feeding 
costs. 

Under the new price scheme the Brit- 
ish Ministry of Food fixes flat rates for 
hogs sold for slaughter, one for hogs 
weighing under 200 lbs. and the other 
for hogs weighing over 200 lbs., dressed 
weight. 


Porkers Penalized 


Price for the smaller hogs sold for 
fresh pork is fixed at only about %4c per 
lb. more than for the heavier hogs sold 
for bacon. It is expected that this will 
tend to increase production of heavy 
hogs for bacon. Before the outbreak of 
hostilities the market price for porkers 
was about 2.3c per lb. higher than for 
baconers. 


The announced objective of the fixed 
price arrangement is to discourage pro- 
duction of light weight hogs for fresh 
pork and to encourage production of 
hogs of bacon weight. The government 
wishes to reduce the nation’s depend- 
ence on imported bacon and to reduce 
the requirements of imported feedstuffs. 
It is stated that a larger proportion of 
domestic feedstuffs can be used in the 
production of baconers than in the pro- 
duction of the lighter weight porkers. 
British farmers are being urged to pro- 
duce as much of their own feed require- 
ments as possible as a part of the gov- 
ernment’s program. 


Baltic Supply Uncertain 


Since the outbreak of hostilities there 
has been considerable uncertainty as to 
the maintenance of the flow of bacon 
supplies from Baltic countries to the 
British market. Some consideration has 
been given to the possibility of receiv- 
ing increased supplies from Canada and 
perhaps some product from the United 
States. 

Prices to be paid for porkers and for 
baconers in the United Kingdom were 
fixed early in September. On October 
17 the Food Ministry advanced the 
prices. The increased prices take into 
account increased feeding costs. At the 
present time hogs weighing under 10 
score (200 lbs.) dressed weight will 
bring 14s per score \($14.01 per 100 
Ibs.) while those weighing over 10 score 
will bring 13s 6d per score ($13.51 per 
100 Ibs.). 
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Meat Facts Every Packer 
Should Know and Utilize 


ANY new facts about meat and 
M its food value have been un- 
covered in scientific research 
being carried on in a number of uni- 
versities throughout the country under 
grants made by the National Live Stock 
and Meat Board. Not only have these 
facts been established, but a number of 
beliefs unfavorable to meat have been 
disproved as fallacious. 


This research work is designed to de- 
velop a scientific background for claims 
which the Board and the industry make 
for meat. Many of these established 
facts have been stated in popular form 
by the Board for use by the industry in 
publicity and advertising statements. 
Among them are the following: 

The use of meat in the daily diet is 
in no way related to hardening of the 
arteries. 


High blood pressure is no more preva- 
lent among meat-eaters than among 
those not eating meat; and meat need 
not be eliminated from the diet of those 
who have high blood pressure. 

The liberal use of meat in the diet 
does not cause kidney disease. 


Meat for Health 


The use of meat does not cause rheu- 
matism and meat need not be eliminated 
from the diet of patients suffering with 
the disease. 

There is no appreciable difference be- 
tween the effects in the body of “red” 
and “white” meats. 

The discovery of the value of liver in 
the prevention and treatment of anemia 
ranks among the greatest discoveries in 
the history of medicine. 

The idea that meat should not be 
given to children has fallen with the 
weight of evidence to the contrary. 


Meat's Essential Elements 


One 4-oz. serving of meat will supply 
24 per cent of the protein, 14 per cent 
of the calories, 15 per cent of the 
phosphorus, and 20 per cent of the iron 
required for the normal diet of the 
moderately active adult. 


Based on average servings, meat leads 
all foods as a source of high quality 
protein, the element which builds and 
repairs body tissue. 

Meat ranks higher than any other 
food in satiety value—it “sticks to the 
ribs.” 

Meat is a good food for all types of 
workers—from the man who builds sky- 
scrapers to the clerk at the office desk. 

Meat is a rich source of phosphorus, 
recognized by the medical and dental 
professions as necessary in the develop- 
ment of strong bones and healthy teeth. 


Liver is the richest known source of 


iron, the element so necessary in build- 
ing rich, red blood. 

Meat combines well with other foods, 
its flavor being extended to other dishes 
with which it is served. 


Lard has been found superior to 
all other household fats in producing 
growth. 


A liberal use of meat in the diet con- 
tributes to longevity and the physical 
efficiency of the human race. Countries 
ranking highest in meat consumption 
have populations with the longest life 
span. 

Meat has been found to be the richest 
source of nicotinic acid, the element 
which prevents and cures pellagra. 


Physicians and dietitians alike recom- 
mend meat as essential in the diet of 
the child. Bacon is used as early as 
five or six months of age. 

Meat from the less-demanded cuts is 


as nutritionally valuable as meat from 
the more select cuts. 


Contains Needed Copper 


Meat is an excellent source of copper, 
which unites with iron in building red 
blood cells. 


Meat is one of the best sources of 
calories which furnish the energy so 
indispensable to work and play. 


Meat is now being used successfully 
as the basic food in safe and successful 


weight-reducing diets, with recorded 
losses of 8 to 12 lbs. per person, 
monthly. 


Liberal servings of meat in weight- 
gaining diets have brought about weight 
increases averaging 1 lbs. per week 
per person. 

Nutritionists advise serving liver at 
least once each week, not only for its 
iron, but also for its other essential 
nutrients. 


Meat is one of the richest sources of 
thiamin, which stimulates the appetite, 
promotes growth, and helps in the 
digestion of certain foods. 


HOG TAX REFUND CASE 


The U. S. Processing Tax Board of 
Review has made public its technical 
findings of fact and memorandum in the 
refund case of the Ohio Provision Co., 
Cleveland, O., and it has been reported 
that its opinion will deny a refund to 
the meat packing firm. The Commis- 
sioner of Internal Revenue had disal- 
lowed the company’s claim for a refund 
of processing taxes and the firm peti- 
tioned the board for review of the dis- 
allowance. 


MADISON NEW STAMP CITY 


Madison, Wis., has been designated 
by Henry A. Wallace, Secretary of 
Agriculture, as the tenth city for dis- 
tribution of surplus agricultural prod- 
ucts through the food order stamp plan. 
He estimated that there were approxi- 
mately 8,500 persons eligible to parti- 
cipate in the plan out of the city’s 
6£,000 inhabitants. 





TESTING FOR QUALITY AND NUTRITIVE FACTORS 


Hundreds of meat samples are analyzed annually in this nutrition laboratory, in the 

cooperative quality and palatability investigations on meat conducted by the U. S. 

Department of Agriculture, the state university experiment stations and the National 
Live Stock and Meat Board. 
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C/low TIN LARD CANS 
IN ONE TO FOUR POUND SIZES 


TO ATTRACT Lew 
CUSTOMERS... 4. Saeaee 


i the parade of modern merchandisers. 
Put your lard in a modern metal litho- 
graphed can... and watch it sell for higher 
prices. Heekin Lithographed Tin Cans... ee 

in a variety of shapes and sizes . . . enable 2) 

you to beautify your package with as many An Oval Style | 
colors as you desire »+ in ‘ Of Tall Can ) 
any design. Write for prices. 2. Riis aen : 


SELLYOUR 
The Tall, LARD TO TH E 
Sattee CONSUMER INA 


Has Eye-Appeal 
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DISTINCTIVE METAL 
€ 
pers LITHOGRAPHED CAN , 
Display Advantages . 
THE HEEKIN CAN COMPANY e@ CINCINNATI, OHIO I 
t 
SLICES, SHINGLES, STACKS , 
Here’s a real profit-making machine for mediumsize Bacon » Dried Beef, 
establishments. An efficient, economical, automatic Boneless Me ats g 
unit with new Continuous Feed that operates from Ham. Chip Steak ir 
any electric socket—pays for itself in a short time. a Ch Pp “ong S; ( 
The U. S. Model 150-B enables you to slice and eese, etc. 
shingle right onto the conveyor, or stack slices on 
trays, without resetting machine or handling food 
or slices from start to finish. Takes meats up to 24” 
long. Slices any thickness from 4" to %e.>,’. tl 
Equipped with 14 H.P. motor. si 
Literature with eomplete detalis on request. 0! 
U. S. SLICING MACHINE CO. ‘ 
World’s First and Finest Slicers for More than 40 Years : 
La Porte, Ind. . 
m 
3( 
Ml Ml 
BOSS JERKLESS HOG HOISTS dl 
play an important part in the simplicity and successful operation of most of the of 
hog killing plants in the United States. . 
These hoists lift the hogs from the shackling pen and deposit them onto the | 
bleeding rail without a jerk or miss. An innovation when first introduced, this in 
type of hoist is now firmly established as the proper means for conveying hogs th 
to be slaughtered. sn 
s s _ In 
Another “Boss” that gives Best Of Satisfactory Service ar 
las 
9 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 
General Office: 2145 Central Parkway : 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 824 Exchange Ave., U. S. Yards, Chicago, Ill. gr 
Sal 
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PROCESSING POINTS 


Multi-Sausage Base 


By OTTO MARTIN 


Many very small sausage manufac- 
turers would like to add new products 
to their lines, or have inquiries from 
time to time for certain types of sau- 
sage, but their volume is so small that 
it would not be profitable to manu- 
facture them. If these products could 
be made in very small batches, so that 
it would not inconvenience the proces- 
sor, it would probably pave the way 
for fairly large volume later. 


This article describes new products 


- which can be introduced without incon- 


venience to the regular line of work. 
Sausages are made from beef, veal, and 
pork and differ in the cut and spices 
used. 

Ham sausage, or New England 
luncheon sausage, is made in almost 
every plant, no matter how small. It is 
a good base from which a half dozen 
other products can be made. 

HAM SAUSAGE.—Meat materials 
are extra lean pork trimmings and bone- 
less beef chucks or bull meat. 


70 per cent fresh extra lean pork 
trimmings. 

30 per cent boneless chucks or fresh 
bull meat. 


Extra lean pork trimmings are 
ground through the 1-in. plate and put 
in mixer. Cure the lean pork trimmings 
(per 100 lbs.) with: 


2% lbs. salt 
2 oz. sodium nitrate 
% oz. sodium nitrite 


Grind beef chucks or bull meat 
through the %-in. plate and put in the 
silent cutter. Cure with same amount 
of curing mixture as above per 100 lbs. 
meat. Many sausage manufacturers 
find it convenient to use a prepared cure 
and follow the directions given by the 
manufacturer. Boneless chucks or bull 
meat are chopped in silent cutter with 
30 or 40 per cent ice and water. 


Put extra lean pork trimmings and 
chopped beef in mixer with 8 oz. cane 
sugar and 8 oz. dextrose per 100 lbs. 
of meat. Additional water should be 
added up to 20 per cent of entire batch 
and the meats mixed for 2 to 3 minutes. 


Hold in cooler overnight and stuff 
in beef bung caps or artificial casings 
the next morning. The sausage can be 
smoked and cooked immediately or held 
in the cooler overnight before smoking 
and cooking. This will develop a more 
lasting color. 

MINCED HAM.—Take ham sausage 
base and add 25 per cent fresh or cured 
belly pork trimmings, not too fat, and 
grind all through the %-in. plate. Add 
salt and cure if fresh pork trimmings 


are used instead of cured trimmings. 
Mix by hand, adding a small amount 
of ground caraway seed. Chopped 
pimientos add greatly to the appearance 
of the sausage. Stuff in very small beef 
bladders or artificial casings. The prod- 
uct can be encased in wire molds which 
give it a square appearance. Hold in 
cooler overnight and smoke and cook. 


SPICED HAM.—Use ham sausage 
base and grind through the %-in. plate. 
Add a few drops of clove oil. Mix and 
stuff in artificial casings. Insert in 
square wire molds and hold in the cooler 
overnight. Cook but do not smoke. 


CRACOW.—Use ham sausage base 
and add 2 oz. of fresh chopped garlic 
per 100 lbs. meat. Stuff in extra wide 
beef middles 20 in. long and rope like 
salami. Smoke and cook or finish in 
the smokehouse with high temperature. 


GALACIAN SAUSAGE.—Use same 
formula as above with garlic. Stuff to 
full capacity in wide hog casings cut 
36 in. long. Beef rounds can also be 
used. Sausage can be linked once in 
the middle or not at all. Finish in the 
smokehouse with high temperature. 
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Does Your Sausage 
Suffer from 


“GREEN CENTER?” 
The New Book 


SAUSAGE 
AND MEAT 
SPECIALTIES 


devotes an entire chapter to “Sau- 
sage Trouble-Shooting.” Tells you 
how to track down to the source 
such dollar-stealing defects as Chill 
Ring, Sour Casings, Green Spots, 
Pink Center, Air Pockets, etc. 


Nineteen other chapters highlight 
refrigeration and air conditioning, 
plant operations, plant layout, and 
dry sausage. Order your copy now. 


The National Provisioner 
407 So. Dearborn St. Chicago, Il. 


Enclosed is check or money order for $5.00 
for copy of ‘‘Sausage and Meat Specialties’’ 














for the trade 


POLISH SAUSAGE.—Use ham sau- 
sage base and add 50 per cent cured or 
fresh belly pork trimmings (not fat). 
Season with pepper, garlic, paprika and 
rubbed marjoram. Grind all through the 
%-in. plate and mix with additional 
water. Add salt and cure if fresh pork 
trimmings are used. Hold in the cooler 
overnight and stuff in hog casings 32 
to 34 mm. Smoke and cook or finish in 
the smokehouse. 


SMOKED THURINGER.—Use ham 
sausage base with 50 per cent fresh 
belly pork trimmings (not too fat) 
ground through %-in. plate. Mix with 
seasoning (salt and cure for fresh pork 
trimmings), pepper, mace, and ground 
caraway seed. Stuff in medium hog 
casings and link 4% to 5 in. long. Hold 
in cooler overnight. Smoke slow at the 
start and then increase heat. Take from 
the smokehouse when the sausage has 
a pronounced red color. To remove 
wrinkles which usually appear, dip in 
scalding water at 200° F. for five 
seconds. Cereal may be used in this 
product if desired. 


SMOKED COUNTRY SAUSAGE.— 
Use same base as for smoked thuringer 
but omit the caraway. 


Preparation of ham sausage (base) 
is simple and can be done with dispatch. 
Pork and beef are ground, chopped, 
cured and mixed all at one time and the 
mixture is ready for stuffing the next 
day. Any small batch can be made just 
this way. 

If a manufacturer has inquiries for 
30 Ibs. of smoked thuringer sausage, 
all he would have to do is take 20 lbs. 
of ham sausage base, add 50 per cent 
of belly trimmings and seasoning, run 
through the %-in. plate, mix by hand 
and stuff. 


SUGAR IN GELATINE DIP 


A Canadian processor interested in a 
gelatine coating for smoked meats 
wants to know what sweetening agent 
can be used in making it. He writes 
as follows: 


Editor THE NATIONAL PROVISIONER: 

We are not allowed to use glucose in making 
a gelatine coating for smoked meats and would 
like to know what other sugar would be suitable 
for this purpose. 


Use of glucose is also prohibited un- 
der federal regulations in this country. 
The general practice among packers is 
to use an invert sugar for making a 
syrup for this purpose. Any standard 
invert sugar will be satisfactory and 
can probably be obtained by the in- 
quirer in Canada without having to pay 
duty when importing it from the United 
States. 
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Meat 


Products 


(4... is well experienced in ful- 


filling unusual demands in packaging a 
wide variety of products. For that reason 
packers turn to Continental with their spe- 
cial problems. 

They find that with our knowledge of 
their requirements, together with the many 
shapes and sizes of containers available 
to choose from, their problems are quickly 
solved 

May we help you, too? A representa- 


tive will be glad to call. 


CUNTINENTAL 
LAN COMPANY 


Chicago - San Francisco - Toronto - Havana 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


“Prague Dry Pickle’? 


is a Pre-prepared curing material from which all the 
bite and bitterness has been removed. There is no other 
cure like PRAGUE POWDER. PRAGUE POWDER is Pre- 
prepared, roll-dried, and is the ‘Safe, Fast Cure.” It is 
not raw nitrite or raw nitrate, but a completely new 


material—PRAGUE POWDER. 


Prague Powder Makes a Tender Ham 
Prague Powder Makes aTenter Bacon 


Artery Pump 
10% 







A Tender 


Smoked Ham Is Heated to 142 Degrees 
A PRAGUE POWDER cured Tender Smoked Ham, ready 
for slicing, broiling or baking, is Mild, Sweet and Tender. 


The PRAGUE POWDER Cure is the ‘’Safe, Fast Cure” 
and produces the Rich, Ripe Flavor in the ‘‘Ready-to- 
Eat Ham.’’* 


BIG BOY is 
the BEST 
pump on the 
market 







PRAGUE POWDER Makes Bacon Tender 
For Slicing or Slab Bacon 


The Consumer prefers the PRAGUE. POWDER Tender 
Cured Bacon. PRAGUE POWDER Dry-Cured Bacon has 
flavor, style, color, mildness and is Tender. 


Your Curing Problems are better solved by using PRA- 
GUE POWDER PICKLE. 


*”Ready-to-Eat” Ham is a Griffith's 
Registered Trade Mark. 


THE GRIFFITH LABORATORIES 


1415-31 W. 37th St., Chicago, Ill. 


Eastern Factory: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Offices: 
1 Industrial St., Leaside, Toronto 12, Ontario 
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RECORD TAX LEVELS 


Present tax levels are higher than 
those prevailing at the world war peak, 
the National Industrial Conference 
Board pointed out recently. In 1913 
taxes took 7 per cent of the national 
income while 22.4 per cent of the na- 
tional income goes for taxes in 1939. 
The federal share of this total taxation 
rose from 2 per cent in 1913 to 9.5 per 
cent in 1939. 

Looking to possible new sources of 
tax income, should it be necessary to 
finance war activity in this country, the 
board points out that the most striking 
feature of the fiscal position of the fed- 
eral government in 1914 was the na- 
tion’s large unused reserve of tax-pay- 
ing power. 

“In 1939 we are by contrast a heavily 
taxed nation,” the board states. “As a 
result of costs imposed by the war of 
1914-1918 and the obligations assumed 
by government during the last seven 
years, together with a changing con- 
cept of the role of government, much of 
the reserve of tax-paying power we en- 
joyed in 1914 has been eliminated. 

“Even under wartime conditions the 
federal tax system never attained as 
high a level of productivity as in the 
fiscal year 1938, when collections 
reached a peak of $5,936,000,000. Aver- 
age federal tax collections for the three 
years 1937, 1938 and 1939 were $5,460,- 
000,000. In 1919, 1920 and 1921, when 
wartime taxation was at its peak, the 
average yield was only $5,044,000,000.” 

The comparison is found to be even 
more striking when state and local 
taxes are also taken into account. 


“State and local taxes amounted to 
$2,965,000,000 for 1919 and $3,933,000,- 
000 for 1921. By contrast, state and 
local taxes for 1937 amounted to $7,444,- 
000,000 and for 1938 they are estimated 
at $8,064,000,000. Total taxes—federal, 
state and local—were $12,473,000,000 
for 1937 and are estimated at $14,000,- 
000,000 ‘for 1938. For 1919 and 1921, 
total taxes were $7,465,000,000 and 
$8,838,000,000 respectively. 

“The obvious conclusion to be drawn 
from these data is that in the event of 
a serious emergency requiring addi- 
tional tax levies, they would have to be 
superimposed on a tax system that rep- 
resents a heavier burden than was im- 
posed at any time in the World War.” 


BIG SHOW IN PROSPECT 


Predictions that all previous records 
for the number of entries will be broken 
are made by the management of the 
International Live Stock Exposition for 
this year’s show, which will be held at 
the Chicago Stock Yards from Decem- 
ber 2 to 9. According to B. H. Heide, 
secretary-manager of the exposition, 
the early entry list is the heaviest it 
has ever been and more than the usual 
number of stockmen have made _in- 
quiries relative to listing exhibits for 
the exposition. 


More than $100,000 will be awarded 


to stockmen in cash prizes. Premiums 
will be spread over competition for 30 
different breeds of cattle, swine, sheep 
and horses. Animals will total well over 
12,000 head. 


An unusually large showing of Cana- 
dian livestock is expected this year, offi- 
cials of the show state, owing to can- 
cellation of the fall fairs in Canada. In 
recent years, all provinces of the Do- 
minion have been strongly represented 
in both the livestock and crops divisions 
of the exposition. Entries for the pure- 
bred and individual fat stock classes of 
the exposition will be accepted until 
November 1. 

The exposition will be staged in the 
huge International Amphitheatre, situ- 
ated at the East entrance of the Chicago 


Stock Yards. It includes a central coli- 
seum with seats for 7,500 and adjoining 
display areas encompassing six acres. 


FRANCE HAS BEEFLESS DAYS 


Reputed to be France’s nearest ap- 
proach to food control, the first “beef- 
less” day was observed on Tuesday, 
October 25. A decree has ordered 
butcher shops closed on Mondays and 
has prohibited the sale of beef on Tues- 
days. Public eating places have been 
ordered to serve no beef, veal or mut- 
ton on Mondays and no beef on Tues- 
days. The purpose is to conserve beef 
for the army. 











VILTER 

PAKICERS . . . producing BETTER ICE for as low as $1.25* per 
ton have paid for themselves over and over again in Food 
Plants all over the country. Every day, they’re cutting Ice 
Costs down to the bone—averaging from 50% to 75% reduc- 
tions in many plants. That's a Saving worth considering. 


And Vilter PakIce IS better! — 
handles easier, lasts longer, offers 
more certain protection to delicate 
foods—is softer, without the sharp 
points and damaging lumps of 
crushed ice. It's the ideal Icing 


for all food réfrigeration. 


*% We'll be glad to tell you in DOL- 
LARS AND CENTS just what Pak- 
Ice will save in Your Plant. . 
and at no obligation to you. Just 


return the Coupon. 


*Average Cost—Depends upon local Power Rates. 


“ $125" 


PER TON? 


Now you’ ve PAID your Summer Ice Bill! 


How much would you have 
Saved with... 





It 


VibLTER .. . Bie a ee oe oe eo 





14-ton Self-contained Paklcer. 


every size plant, from 14-ton, 
l-ton, 244-tons, 5-tons, and up 
to 30-tons capacity in 5-ton 
increments. 





The VILTER MFG. CO. 
2118 S. First Street 
Milwaukee, Wisconsin Mi case centatacne 

kl a RTT 





. THE VILTER MFG. CO. 
PakIce Units are built for 2118 S. First Street, Milwaukee, Wisconsin 


Send us more details of SAVINGS with Vilter Paklcers, to fit the 
following conditions: 


Amount of Ice used: Maximum Daily .................00cceeseeeeees 
PI ic gine n<kes bos tere elves re 
NT OINNIING 5 sos 5c ca cep iacceosees oo eee 
Power: Volts..... 
iia RN MN MEU Bas cdc cavbecusb cc sedessiics ovedunsa asctenneebemdbasy da 
Weeent coat oF Toe Her CORR. 5 ncc cdc dvcc cc ccsccaccdedutusacdesseeeds 


eee Peer eee ee eee eee eee eee ee ee ee eee cece eer eeey 
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UP 


Charles Dapp, U. S. Slicing 
Machine Co. Head, Dies at 66 


Charles Dapp, president of the U. S. 
Slicing Machine Co., La Porte, Ind., 
died suddenly while on a business trip 
to New York on 
Friday, October 
20th, of a heart ail- 
ment, at the age of 
66 years. 

He had been as- 
sociated with the 
firm since 1910, 
serving as _ presi- 
dent for the past 
12 years. Under his 
direction constant 
improvements were 
added to the U. S. 
line of meat slicers, 
the “Delicator,” 
developed to make 
steaks and boneless 
meats more palatable, and several heavy 
duty units for bacon and dried beef slic- 
ing. Mr. Dapp was an inspiration to all 
his employes and practiced the phil- 
osophy he kept before them. He worked 
hard with well directed and persistent 
effort and always maintained an op- 
timistic point of view. He made his 
home in Philadelphia, where he is sur- 
vived by Mrs. Dapp and one daughter, 
Mrs. R. J. Heuer. 





CHARLES DAPP 


August Ott and Associates 
Rehabilitating Joe Ott Plant 


The two-story brick and tile factory 
building for the manufacture of sausage 
products at 1139-43 W. 47th st., Ghi- 
cago, which houses smoking and cooling 
plant facilities and has been occupied by 
Joe Ott, Inc., has been acquired by the 
brother of the founder, August Ott, and 
associates, who are arranging to con- 
tinue manufacture and sale of the prod- 
ucts formerly produced by the company. 

Members of the Ott family have been 
in the sausage manufacturing business 
in Chicago for many years and are well 
known to the trade throughout the 
country. The purchasers contemplate 
spending a considerable sum in rehabili- 
tating the plant for their purposes. 


Chicago News of Today 


Edwin L. Heckler, formerly with the 
public relations department of Armour 
and Company and later in publishing 
connections outside the packing indus- 
try, has returned to Armour and is now 
engaged in sales promotion work. 

Miss Emily Hall, sister of the late 
John W. Hall, died at her home in Chi- 
cago on October 22 at the age of 70 


years. Miss Hall was known to many 
associated with the packing and lard 
refining industries. She and her brother 
always lived together and since John 
Hall’s death a few years ago she failed 
rapidly. Funeral services were held on 
October 25. 


Packers and sausage manufacturers 
from all sections of the country assem- 
bled in Chicago on October 20 for the 
five-day program of the annual conven- 
tion held by the Institute of American 
Meat Packers. Full details of the con- 
vention, in both its official and unofficial 
aspects, will be presented in next week’s 
special convention issue of THE NaA- 
TIONAL PROVISIONER. 


R. C. Pollock, general manager of the 
National Live Stock and Meat Board, 
went to Omaha, Neb., following the 
Institute convention, where he attended 
the Ak-Sar-Ben Live Stock Show, at 
which the Board staged an educational 
meat exhibit. 


W. A. Brown, president of the Liquid 
Carbonic Corp., died on October 16 at 
his Oak Park, IIl., home, after an ex- 
tended illness. Joining the company in 
Kansas City, Mo., in 1901, Mr. Brown 
became its president in 1929. He was 
the first president of the National Asso- 
ciation of Manufacturers and Distrib- 
utors. Mr. Brown was 61 years old. 


D. H. LaVoi, director of public rela- 
tions of the National Live Stock and 
Meat Board, addressed 300 lamb feeders 
of Western New York recently at a 
banquet, held in Batavia, N. Y. 


ARMOUR VETERAN 
GETS WATCH 


In recognition of 50 
consecutive years’ serv- 
ice with Armour and 
Company, Edward 
Schultz, superintendent 
of the pipe department 
at the Chicago plant, 
was presented with a 
gold watch by Warren 
H. Sapp, general mana- 
ger of the plant, in the 
presence of a number 
of company officials and 
associates of Mr. Schultz. 
He entered the com- 
pany’s employ at the 
age of 19 and pro- 
gressed from pipe fitter 
to department head. Mr. 
Schultz received a gold 
service button at the 
Institute convention. 


wd DOWN “% MEAT TRAIL 





New York News Notes 


George H. Jackle, fertilizing materials 
broker, with offices at 405 Lexington 
Ave., New York, died at his New York 
home on October 21 following a heart 
attack. Mr. Jackle was 67 years old 
and had been in the fertilizer business 
for 45 years, first as office manager for 
Heller, Hirsch & Co., from 1894 until 
the establishment of his own firm in 
1921. A son, Frank R. Jackle, will con- 
tinue the George H. Jackle brokerage 
business. 

Visitors to New York during the past 
week included R. A. Zengler, Tender- 
made Ham division; W. H. Mothersead, 
bakery division, and C. A. Dwyer, beef 
department, all from Wilson & Co., Chi- 
cago plant. 


W. C. Long, sales manager, Swift & 
Company, Salisbury, Maryland, was in 
New York last week and spent some 
time at the fair, including a visit at the 
company’s exhibit there. 


George A. Morrell, treasurer and 
director of publicity, John Morrell & 
Co., Ottumwa, Ia., was in New York 
last week. After visiting with E. L. 
Cleary, Eastern district manager, he 
spent some time at the New York 
World’s Fair. 


Arthur Welch, division superintend- 
ent, Wilson & Co., Cedar Rapids, Ia., 
was a visitor to New York during the 
past week. For several years prior to 
1937, Mr. Welch was located at the 
New York plant of Wilson & Co. as 
assistant to supt. Edward Shute. 





The National Provisioner—October 28, 1939 








An wo Fe 4 a? ih ao ae, o- ca! ae ae ott, te eh ee 


“ss «oO op” 


om 


f=) 








rials 
xton 
fork 
eart 

old 
ness 
> for 
until 
n in 
con- 
rage 


past 
ider- 
sead, 
beef 
Chi- 


ift & 
as in 
some 
t the 


and 
ell & 
York 
E. L. 
r, he 
York 


\tend- 
», im, 
g the 
ior to 
t the 
0. as 
































Countrywide News Notes 


R. M. Putnam is head of the new 
company known as Better Meats, Inc., 
Indiana, Pa., which was formed through 
the recent purchase of the property of 
the former Meyer Packing Co. The new 
concern conducts slaughtering and 
processing operations and manufac- 
tures sausage. 


In order to facilitate buying of live- 
stock to be slaughtered at the Columbus, 
0., plant of Kroger Grocery & Baking 
Co., the company has leased and plans 
to remodel the N. & W. stock pens at 
Chillicothe, O., according to a recent 
announcement by James A. McKinney, 
general superintendent of the company’s 
meat packing enterprises. 


Don Cochran is now state representa- 
tive in Oklahoma for Wesson Oil & 
Snowdrift Sales Co., succeeding J. M. 
Wilmot, who resigned. Mr. Cochran 
was formerly with Wilson & Co. 


The Baltimore, Md., packing concern 
of Wm. Schluderberg-T. J. Kurdle Co. 
has designated Van Sant, Dugdale & 
Co., Court House Square, Baltimore, 
as advertising agency for the company. 
The appointment became effective on 
October 6. 


Following acquisition of the interest 
held by Martin Weber, general mana- 
ger of Weber Packing, Inc., Columbus, 
0., officials of the company changed the 
name of the firm to Bexley Packing, 
Inc. William N. Petrakis retained the 
presidency of the company. Other offi- 
cers include Fred Miller, vice president 
and treasurer, and Robert A. Klemm, 
secretary. 


A mock wedding and attempts to 
catch a greased pig will be two features 
of a barn dance to be held on November 
4 by employes of Henry Muhs Co., 
Passaic, N. J. 


After rejecting bids received several 
weeks ago for construction of an addi- 
tion to its plant, Haibach Bros., meat 
packing concern of Erie, Pa., has re- 
vised its plans and is receiving new 
bids. E. Haibach is in charge of the 
plant. 


A. J. Eyer and Ed Schwartz of the 
Topeka, Kas., plant of John Morrell & 
Co. have received the 50-year serv- 
ice award of the Institute of American 
Meat Packers. Esten Nesby, Fred 
Witte, Frank Voight, George E. Will- 
ging, F. A. Janda and Oscar Hurley, 
all of the company’s Sioux Falls, 
S. Dak., plant have now received the 
25-year Institute award. 


OPEN HOUSE AT SWIFT'S 


Swift & Company held open house at 
the Kansas City plant from October 26 
to 29, and 1,600 employes of the com- 
pany acted as hosts to the more than 
60,000 visitors arriving during the 
period. The primary purpose of the 
exhibit is to educate the public toward 
grades of meat. Carcasses of prize win- 
ning steers and the grand champion 


50 YEARS AT CEDAR RAPIDS 


Joe Dvorak, sausage room foreman for 

Wilson & Co. at the Cedar Rapids, Ia., 

plant, whose 50-year period of service with 

the organization at Cedar Rapids was cele- 

brated recently in that city with “Joe 
Dvorak Sausage Week.” 


barrow of the American Royal Live 
Stock Show were on display during the 
period. 


Prime grades of meat were shown in 
competition with choice, good, medium 
and fair grades in the side and in 
commercial cuts. Location of the dif- 
ferent retail cuts in the carcass was 
demonstrated and new methods of prep- 
aration explained. While the open house 
period extended from 10 in the morn- 
ing to 9 at night those desiring to see 
packinghouse operations came in the 
early part of the morning or after- 
noon. 


Commenting on the purposes of the 
open house program and the fact that 
it is held shortly after the close of the 
American Royal, general manager 
E. W. Phelps said: 


“As soon as the judging and auction 
sales are over, everyone connected with 
these two events hurries home. The 
meat is left in hands of the buyer to 
dispose of it as best he can. 


“What we are attempting is to inter- 
est the public in the meat as such, to 
come to the packing plant and see it, 
and when they have seen it, to talk 
about it, and then buy it. Over a period 
of years this is certain to create a 
higher selling value for the meat and 
encourage the boys and girls and the 
producers to raise better stock and to 
pay more attention to the finer points 
which make champions and near-cham- 
pions.” 


Last year’s open house was the first 
in nearly 40 years at the Kansas City 
plant of Swift & Company. Its over- 
whelming success led the plant man- 
ager to invite the general public to visit 
the plant again this year. 
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In the News 25 Years Ago 


(From The National Provisioner, October 81, 1914.) 


Among the many well-meant schemes 
hatched as a result of war pressure on 
living conditions is that of a municipal 
cold storage plant where consumers 
might store cases of eggs, tubs of but- 
ter, apples, meats, etc., thereby being 
enabled to buy in larger quantities and 
consequently at cheaper prices. The 
trouble with most of these panaceas 
provided for the city housewife is that 
they do not take into account the human 
equation. The above plan is obviously 
fantastic, for it is extremely doubtful 
if any saving which a housewife could 
make in food prices by such an ex- 
pedient would be great enough to com- 
pensate her for the trouble of the 
thing, let alone the cost of hiring her 
storage compartment. The reformers 
would put their wits to better use if 
they would take into consideration all 
the conditions surrounding the city 
housewife and her problems when they 
propagate plans for relieving her dif- 
ficulties. 

Official reports from eight principal 
livestock markets in the United States 
for the month of September show how 
the condition of shortage in our domes- 
tic meat supply continues. These official 
figures, compiled by stockyards com- 
panies from records of receipts and 
shipments, show that at these eight 
markets 130,000 less cattle, 300,000 less 
hogs and 260,000 less sheep were mar- 
keted in September than in the same 
month a year ago. For the first nine 
months of 1914 the deficiency, as com- 
pared to the same period last year, was 
740,000 cattle and 1,500,000 hogs. These 
comparisons are with a year when re- 
ceipts were considerably short of those 
of normal times. 


Quite an article appeared in one of 
the Chicago daily papers this week 
about the discovery of hair taken from 
cattle ears being used for water color 
paint brushes. THE NATIONAL PRO- 
VISIONER published this fact many years 
ago! 
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Exterior view 


of new 
Gloucester 
Fish Pier 
and 
Freezing Plant 
Gloucester, 
Mass. 


UNITED’S 
Insulated 








| to the record of thousands of satisfied users every- 
ver : where. For when we say “Another UNITED'S B.B. 
. (BLOCK BAKED) Corkboard installation,” it's a story 


" T of that is told again and again wherever maximum 
\ 600 00 ee \ insulation efficiency with long-term economy count. 
8 ‘ 


UNITED 


Gloucester pier. CORK t OMPANIES 


i ee | More and more UNITED'S installations are added 























———— Manufacturers and Erectors of Cork Insulation 
ee 
—————————— — SALES OFFICES AND WAREHOUSES 
‘ - —— Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
| VY Baltimore, Md. Cleveland, Ohio New Orleans, la. Rock Island, Ill. 

Boston, Mass. i 
Buffalo, N. Y. Hartford, Conn. New York, N. Y. St. Louis, Mo. 
Chicago, Ill. Indianapolis, ind. Philadelphia, Pa. Waterville, Me. 








NO PRICE INCREASE ON VIKING PUMPS 





















All-American fullbacks are noted for 
ruggedness. So are JAMISON-BUILT 
DOORS, the champions in the cold stor- 
age door field. 

To withstand constant abuse and 
rough slams by the he-men who use 


them, cold storage doors have to be You Are Now Looking at Viking’s 
rugged. JAMISON-BUILT DOORS are 


Seiotisectasce | STAR SALESMAN 
where it’s needed. They're built sturdy 

as oaks, with insulation that stays put. = ; 
The conforming resilient pure-rubber Viking STILL believes that the best way to sell more 
gasket outwears old types many times. pumps is to build better pumps. The more than 800,000 
Wherever cold storage doors are Viking Rotary Pumps which have been placed in practi- 
used—including new locker and quick- cally every type of industry during the past 28 years are 
freezing plants —JAMISON-BUILT pc a most effective salesmen. In their performance is 
: : . . proof. 
seth pha pode hay eH Viking has sold itself to Packing Houses and By-Prod- 
free descriptive bulletin to JAMISON COLD ucts Plants the country over. Performance in handling 
STORAGE DOOR CO., Hagerstown, Md. blood, lard, brine and other similar products has made 
or to branches in principal eities Viking an outstanding choice. For a line-up on Viking 
Standard Pumps, specifications, list of products handled 

Jamison, Stevenson, and Victor Doors and prices, write for Bulletin 103-35. 


JAMESON: 
BUILT DOO * 


Jamison Standard Door with Wedgetight Fastener 














CEDAR FALLS 
iowa 
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LESSON 41 


The Ammonia 
Compressor 


LL gases, including ammonia, are 
heated during compression. The 
gas absorbs heat from the pressure of 
the piston and the work done on it and 
also from cylinder walls and heads. 
When these are hot, the entering gas 
expands, reducing the weight of the gas 
admitted to the cylinder before the suc- 
tion valve closes. The result is lower 
machine output. For this reason, cylin- 
der walls and heads are jacketed. 


The upper, or compression half of the 
cylinder, is jacketed in vertical type 
machines, since heat is generated in 
that portion of it. The lower half is 
cooled by the entering suction gas, 
which is usually much cooler than wa- 
ter flowing through the jacket. 

Horizontal machines do not always 
require cooling water in jackets and 
slow speed machines seldom need it. 
Whether or not cooling water is re- 
quired depends on quality of the suc- 
tion gas. If the anhydrous ammonia 
has not been properly digested in the 
low sides, and liquid slops over through 
being entrained in suction gas, no cool- 
ing is necessary. The machine runs with 
a cold discharge temperature. 


Pressures and Temperatures 


The operator protects himself from 
this condition by a thermometer in the 
suction gas line and in the discharge 
gas line from the compressor. A rough 
rule subtracts 15 from the suction gauge 
pressure. The result is approximately 
the suction gas temperature. When 5 
to 10 degs. is added to this figure, the 
result should compare closely with the 
actual gas temperature as indicated by 
the thermometer when the machine is 
running. Larger variations reflect over- 
feeding or underfeeding of expansion 
coils. 


Suction gas traps are used for sepa- 


rating excess liquid before it reaches 
compressor. The trap has a large vol- 
ume and diverting baffles so that when 
gas velocity is slowed down to less than 
3,000 ft. per minute, gravity separates 
liquid from gas. The liquid is drained 
back to a low side or pumped to a 
high side receiver. 

Excessive superheat is easily cor- 
rected through slight overfeeding. Gas 
must be dry if compressor is to operate 
efficiently. If there are 5 to 10 degs. of 
superheat, the gas is returning in a dry 
state. Any liquid entering compressor 
is evaporated by the mechanical heat or 
work of the piston and consumes un- 
necessary power. A sudden flood of liq- 
uid into compressor cylinder will proba- 
bly knock out cylinder head, bend piston 
rod and might result in wrecking the 
machine. 

A thermometer in discharge gas line 
indicates its temperature. The accom- 
panying chart shows the theoretical dis- 


charge temperature of a compressor 
operating under various suction and 
discharge pressures. Actual conditions 
should approximate 10 per cent of these 
values. Injectors for introducing small 
amounts of liquid for cooling are pro- 
vided on large machines for corrective 
purposes, but are used only in case of 
extreme overheating. 

When a compressor heats, the piston 
rod expands. This necessitates ample 
clearance, at end of stroke, between cyl- 
inder head and face of piston. Distance 
the piston travels on the return stroke 
before the suction valves open repre- 
sents a loss of capacity. Gas not com- 
pletely discharged from cylinder during 
the return stroke of the piston re- 
expands and displaces a certain amount 
of cylinder volume. Consequently, the 
clearance space is made as small as 
possible. 


In vertical compressors clearance is 
controlled by screwing piston rod into 
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DISCHARGE GAS TEMPERATURES 


Example—With back pressure 21 Ibs. gage and head pressure 175 lbs. gauge, what is ideal temperature 
of compressor discharge gas? Find also approximate evaporating coil and condenser temperatures. 


Find point A on bottom scale fre, 21 lbs. gauge, and draw a line upward to B, where temperature in 


evaporating coil is read 6.8 degs. 


Find point C on left hand scale for 175 lbs. gauge, Ly: draw a line horizontally to D on right hand 
scale, where the temperature in condenser is read, 93.1 degs. F. 


The two lines intersect at point E. From agree! Uns lines read temperature discharge gas should have. 


Point E lies between lines for 220 degs. and 23 
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degs. F. and should be read, 223 degs. F. 
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SSE SET 


or out of crosshead. It is varied on 
double-acting machines by increasing or 
decreasing thickness of head gasket. 





MAXIMUM SPEEDS AND DISPLACEMENTS OF 
SINGLE CYLINDER H.D.A. COMPRESSORS 





H is total heat in 1 lb. of ammonia 
vapor at the suction pressure. 
h, is heat in 1 lb. of liquid ammonia 


, : - Diam. 4 
Volume ratio between suction and dis- and _ at receiver pressure, to be ob- 
° one r ° e 
charge gas under ordinary conditions * of ¥ ms epeed Displ. tained from tables of properties 
a i eylin- per cu. in. ; 
is eight to one. One on in. Negron 7 omits ey BA. of ammonia. : = 
space permits entrapped gas to expan 2,2 1145.1 327 490 875,000 For single acting machines divide by 
and an a = : ry — lixll 35007 a Pred 579,000 2. +For more than one cylinder multiply 
preneers B WS Se Sa = 6 2714.4 257 514 697,000 the result by number of cylinders. 
Long stroke compressors are usually 15x15 3801.3: 325 362 1,103,000 This theoretical capacity must be re 
more efficient than short stroke ma-_ 17x1 3 2 567 1,743,000 duced from 10 to 40 — pect te Gaceal 
chines for the same gas displacement. 939 145471 —lUhchr.hlU : a ; 
c s 4 4 Cost 54224 1714.7 150 00 3°260,000 for slippage, cylinder heating, etc. 
ompressor Speeds and Costs 
° ; : 
Gardner gives the following empirical esteem Gpeete and Biagineemente of oe ve octon ey + be avn 2 = 
. Twin V.S.A. Compressors ammonia compressor wi continued in 
rules for speed of compressors: Maxi- Diam. Lesson 42. 
mum allowable revolutions per minute 44715. of Piston Displ. 
for slow speed compressors is 376 di- cylinder, Cu. in. Max speed ft. cu. ins. 
Pe " in, revolution r.p.m. permin. per min. 
vided by square root of S, S being stroke oe 12.56 600 200 7.536 
of piston in inches. For high speed ‘ort one 44 4 ay PRODUCE IN COLD STORAGE 
compressors 850 divided by square root 3%4x 3% 67.38 482 281 32'450 4 
of S. Piston speeds should not exceed 4,%4, 100-4 = = ye Cold storage holdings of butter, 
500 ft. per minute. While number of 5°x5 196.3 400 333 781520 Cheese, and eggs on hand October 1, 
revolutions per minute for small ma- 3%% 5% 7813 -— o 12:30 1939, are listed as follows: os 
chines is high, piston speed is slow. Sx $% =< 425 = pags Oct. 1, Oct. 1, Syr. ay 
Number of revolutions per minute of ix 7% 662.7 380 475 251,800 fh. Pn be — 
large machines, although small, results §,5 Sy, 7 327 463 315,500 Butter, creamery.....154,571 210,703 142,421 
in high piston speeds. 8 x 9 1145.1 a7 $0 payed Butter, packing stock 63 159 565 
° x . , 
About 1% motor h.p. is allowed for 10x10 1570.8 471,240 pa on pameaal yea —— be 
: ; 10%x10% 1818.4 277 485 ‘500 eese, Swiss........ : : ’ 
each ton of refrigeration produced un- 39%3}2” 9714.4 257 514 697,000 Cheese. Brick&Munster 1,088 7122 1.07 
der standard conditions. Each 20 lbs. Note—Sizes 2”x2” to 54%”x5%”, splash lubrica- Shaman okie eg 1517 1,020 eo 
increase or decrease in condenser pres- = Mahe DR BER: Cheese, all other 
sure increases or decreases power re-  ¢h°te Sizes 6° x6" to 12°x12", forcefeed lubrica- one he pres oa ye ee 
: A gs, shell, cases.... y . . 
Se couusae taaanien mae ok = Eggs, frozen, Ibs.....121,469 110,244 110,745 
: - . pacities for speeds not listed may be Beggs, frozen, case 
by 0.3. Each 5 Ibs. increase in suction obtained by panne de al by the An equivalent ......... 8,471 3,150 3,164 
ie Total case equivalent, 
pressure decreases power per ton by posed speeds and dividing by the speeds both shell & frozen. 8,900 7,915 9,323 


0.2. These are rough rules, but they 
work well in practice. 


Cost of self-contained machines in 
small sizes of 2-, 3-, 4- and 5-ton units 
approximates $200 to $300 per ton; di- 
rect connected motor to compressor, 
with no flywheel, motor and compressor 
only, $35 to $45 per ton; separate com- 


listed in the table. 


The formula for theoretical capacity, 
in tons of refrigeration per 24 hours, of 
a double acting compressor, taking into 
consideration the specified pressures in 
the condenser and the refrigerator, is: 


d?X0.7854X1xX2xNXh 











PACKER AND FOOD STOCKS 


Price ranges of listed stocks, October 
25, 1939, or nearest previous date: 





P ° r Sales. High. Low. —Close.— 
pressor, flywheel, with V belt drive, $40 1728x200 Week ended | Oct. Oct. 
; ; ; P ° P ° Oct. et. 25.— 25. 18. 
to $60 per ton. Cost of installation, in- fT js tons refrigeration in 24 hours, a Sale. ae oo Ss 2% OS 
cluding foundation, is $20 to $2500 per q is diameter of compressor in inches, abe: Pid. i ees HQT 18% 
° . . mer. . 
ton. L is stroke in inches, SM in are. katte ecg.) ued 37% 
Maximum speed and displacements of _N is number of revolutions per minute, Amer. Stores .. 1,200 13% 7. .. i 
. ° ° . rmour eee . 
compressors are shown in accompany- h is refrigerating effect of one cu. ft. : 50% 50 50 50% 
; : : opp aR eR: Se ES 60 
ing tables. of ammonia vapor at refrigerator oa bib Gb ia” es” ik” ee 
Another table gives refrigerating ca- pressure, completely evaporated Beechnut Pack.. 100 120 120 12 115 
sh ’ ‘Rae Bohack, H.C... 200 38 3 3 3 
pacities and brake horsepower of am- from liquid at condenser pres- So. So oe eS 
i i sure = Chick. Co. Oil. 1,300 12 12 12 13% 
monia compressors at maximum speeds. ae Ss 2 SS. i i i i 
Refrigerating capacities of compressors — Cudahy Pack. . 1,000 16% 16% 16% 16% 
. F : MGI Sony waste. saket-) Seok cee 
shown in this table, when operating at ; . , First Nat. Strs. 1... 47) 46GB 
maximum speeds, are given for various 200 is B.t.u. per minute, equivalent to Gen. Foods 22,300 45% 44% 45% 41% 
ti for a densi a duty of one ton refrigeration Do, Pid. .... 200 118% 118% 118% 112 
suction pressures, for con ng y rig + esate & 7,000 19% 19% 19% 19% 
pressure of 185 Ibs. and.for dry com-_ c is number cu. ft. of vapor in 1 lb. of oak ve woees ein * me 1 
. . . . . . . opel UO. ..66- < 
pression with no liquid subcooling. Ca- ammonia at the suction pressure, 4, A&P ist Pid. 100 131 180 130 129% 
Do. New ..... 700 1 108 108 108 
Hormel, G. A.. 100 29% 2 29% 2 
REFRIGERATING CAPACITIES AND BRAKE HORSEPOWER OF AMMONIA COMPRESSORS AT =‘H¥srade Food... 200 3% 2s 
Kroger G. & B. 8,000 28% 28% 28% #$ 28 
MAXIMUM SPEEDS Libby McNeill . 1,800 7% 7% 7% i% 
f 4 
Comp. 0#8.P. 10#8.P. 20#8.P. 30#8.P. 40#8.P. ar gag Fe Co. — ae | 
Tons Tons Tons Tons Tons Morrell & Co.. 100 44% 44% 44% 45 
Size Refr. B.H.P. Refr. B.H.P. Refr. B.H.P. Refr. B.H.P Refr. B.H.P. Nat. a. aint - 6,600 at an av 4% 
2x2 0.36 1.32 0.62 1.64 0.96 1.82 1.20 1.94 1.46 1.96 Proc. & Gamb.. 5, 4 
2%x 2% 0.65 2.40 1.13 2.98 1.74 3.31 2.18 3.52 2.65 3.55 Do. Pfd. .... 80 117) 117, 117 = 
3 x3 1.16 3.66 2.03 4.65 2.93 5.22 3.86 5.60 4.74 5.67 Rath Pack. 150 39% 39% 39% % 
31x 3% 1.72 5.45 3.02 6.93 4.36 7.78 5.75 8.34 7.06 8144 Safeway Strs. . 8,800 46% 45% 45% 44% 
4x 2.41 7.18 4.29 9.05 6.02 10.10 8.00 10.75 9.80 10.94 0. 5% Pid 100 104% 103% % 104 
41x 4% 3.25 9.67 5.69 12.20 8.11 13.61 10.77 14.50 13.20 14.75 Do. 6% Pfd.. 110 112% 111% 111% 112 
5 «<5 4,21 11.88 7.33 15.10 10.52 16.87 13.88 17.98 16.97 18.31 Do. 7% Pfd 40 112% 112% 112% 113 
5x 5% 5.32 15.03 9.27 19.10 13.30 21.32 17.55 22:72 21.47 Sha. QM... cases fosuas. \cedes. aimee 2 
6 x 8.10 22.20 14.20 28.60 20.65 32.20 27.00 34.00 33.30 34.70 Swift & Co 5,500 22 22 22 22% 
6%x 6% 9.71 26.50 17.02 34.30 24.75 38.60 32.40 40.75 39.90 41.60 Do. Intl. .... 3,000 33 32% 33 
7 x 11.50 31.20 20.10 39.60 29.00 44.40 38.10 47.00 46.80 ROOD  SMRIIOE: cone encoe. anaes eenes oenes 8 
7%x 7% 13.43 36.50 23.50 46.30 33.90 51.90 44.50 54.90 54.70 55.85 0. §. Leather.. 300 8% 8% 8% 8% 
8 x8 15.20 40.70 26.80 52.00 39.70 58.50 51.00 62.70 63.00 64.00 RE CRE 900 13 13 13 13% 
84x 8% 16.55 44.30 29.20 56.60 43.20 63.70 55.60 68.30 68.10 69.70 DPR, Pits bscae: veces \ veces 03500 65 
9 x9 19.70 52.50 34.90 66.80 50.30 74.60 66.50 80.60 82.00 81.30 United Stk. Yds. 800 2% \° 2% “2% 8 
9%4x 9 21.20 56.60 37.60 72.00 54.20 80.20 71.70 86.80 88.30 87.60 o. Pfd. .... 1,000 7 . : 1% 
10 x10 25.10 66.50 43.90 84.00 63.50 94.00 83.60 102.00 103.10 102.80 Wesson Oil 300 24% 24 24 14% 
10%x10% = (26.80) 71.00 =. 46.60 89.60 67.80 100.20 89.20 108.80 110.00 109.80 ag * ** ioe ae 64 64 64 
12 x12 3720 98.40 64.60 124.10 94.00 138.80 123.50 150.80 152.50 152.30 wilson & Co... 9,300 6% 5% 6% 5%- 
o. Pfd. .... 3,400 54% 52% 54% 51% 
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Pork and Lard Depressed by 


Warm Weather, Liberal Runs 


Barely steady surrounding markets 
another factor—Prospects for export 
business not yet clear—Increased em- 
ployment seen as favorable omen— 
Hogs show improved quality. 


EAKNESS prevailed through- 
W $= the pork and lard markets 

during the first four days of 
the week just ended. All fresh pork re- 
acted unfavorably to a fairly liberal 
hog supply, the prospects of increase 
in hog runs, unseasonably warm 
weather at Chicago and in the large 
Eastern consuming centers and to the 
fact that prospects for export business 
are marking time. It is expected, how- 
ever, with expanding employment and 
colder weather, that the domestic mar- 
kets will show considerable improve- 
ment. 

LARD 


Liberal hog arrivals and the barely 
steady level of surrounding commodity 
markets influenced lard futures this 
week. In the early part of the period 
the market was under pressure of long 
liquidation in the nearby months and 
prices were within 10c of the low quo- 
tations made on the recent decline. 
Local covering and a fair investment 
demand in the May helped to steady 
prices but the market lacked rallying 
power. During the last half of the 
period prices rallied somewhat and 
held firmly, influenced in part by smaller 
hog marketings. 


General distributive trade in lard was 
good and with increasing domestic em- 
ployment a better and broader cash 
trade appears in prospect. The general 
market as well as futures is influenced 
by conditions abroad—whether or not 
the war will continue long enough for 
England and France to need American 
lard in appreciable quantities. So far 
the price in the United Kingdom would 
be no incentive to export. 

Prime steam cash closed on the Chi- 
cago Board of Trade on Thursday at 
6.50n, loose 6.25n and raw leaf at 6.25n. 
These prices compare with 6.82144n for 
cash, 6.55ax for loose and 6.75n for raw 
leaf a week earlier. 

At New York demand for lard was 
fair and the market about steady. 
Choice western was quoted at 7.10@ 
7.20; middle western 7.10@7.20; New 
York City in tierces 64%@6%; tubs 
7™4 @7%; refined Continent 7% @7%, 
South American 74@7%; Brazil kegs 
7%@7%. Shortening in car lots was 
reduced %ec to 9%e, smaller lots 9%c. 


Hocs 


Improved quality and availability of 
all grades and weights of hogs were 
features of the market at Chicago dur- 
ing the first four days of the current 
week. Supplies were more than ample 
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for demand as shippers and small pack- 
ers failed to increase their require- 
ments in line with receipts. Prices at 
the close of the period fell below $7.00, 
lowest since early September, and the 
general market was 25 to 50c lower than 
a week earlier. Top for the week of 
$7.15 was made on Monday. This 
dropped to the low top of $6.95 on 
Thursday. The average price dropped 
from $6.85 on Monday to $6.65 on 
Thursday. Strictly choice light hogs 
were in limited supply with medium- 
weight and heavy butchers more plenti- 
ful. Supply of butchers weighing 300 
lbs. or over was not large. Sows con- 
stituted about 15 per cent of the salable 
hogs during the period. Receipts at 11 
markets totaled 255,000 head, 19,000 
less than a week ago, 5,000 more than 
a year ago and 10,000 more than two 
years ago. 
CARLOT TRADING 


There was a fairly liberal trade in a 
carlot way this week on the lower price 
levels prevailing for most products. Of- 
ferings of lighter averages of green 
regular hams were more scarce with 
the medium and heavy weights in larger 
supply, reflecting conditions in the hog 
markets. Green picnics, including bon- 
ing averages suffered considerable de- 
cline. Green square cut and seedless 
bellies were offered rather freely dur- 
ing the week, demand being principally 
for immediate shipment. Prices held 
rather firm on most averages. Market 
for dry salt meats eased off during the 
week and prices were lower and largely 
nominal. Offerings were none too plenti- 
ful and 8c was bid in the pit on Thurs- 
day for the 20/25 average. A week ago 
this average was quoted at 8%c. Only 
moderate interest was evident in D. S. 
fat backs with light and medium aver- 
ages offered in a fairly limited way. 
The 8/10 backs were quoted at 6c, 16/18 
at 7c and 20/25 at 7%c. On most other 
dry salt meats the market was quiet 
and nominal. 


BARRELED PORK 


Market for barreled pork experienced 
the general easiness evident in all pork 
meats during the period. Light fat 
back pork was easy on offerings at re- 
duced prices. The 50/60 pork was 
quoted at $18.00, against $18.50 a week 
earlier; 60/70 at $17.00; 70/80 at 
$15.50; 80/100 at $14.50 and 100/125 
at $13.50, all 50c to $1.00 under a week 
ago. At New York, demand was fair 
and the market reported firmer. Mess 
was quoted at $23.25 per bbl. and fam- 
ily at $21.25 per bbl. 


FRESH PORK 


Light pork loins were 3c to 4c per lb. 
lower on Thursday of this week than 
on the preceding Thursday and the 
heavy averages were 2% to 3c lower. 





Weakness also prevailed in the market 
for Boston and boneless butts, Boston 
butts at 1344@14c comparing with 15% 
@16c a week earlier, and boneless butts 
at 17% for the light and 17c for the 
heavy being 1%c and 1c respectively 
below the previous week. Warm 
weather, liberal hog receipts and gen- 
erally slow demand were contributing 
causes to the weakness in all fresh pork 
markets. 


SAUSAGE MATERIALS 


Regular pork trimmings experienced 
a steady downward price trend during 
the week and on Thursday were quoted 
at 7@8c against 9%@10c a week 
earlier. Demand was weak throughout 


(Continued on page 24.) 


Meat in World War 


(Continued from page 7.) 


for the years 1913 to 1921, inclusive, 
were as follows: 





WHOLESALE PRICES OF PORK CUTS 
AND LARD, 1913-1921 
Smoked Pork 
Ham Bacon Loins Lard 
cts. cts. cts. cts. 
per lb. perlb. perlb. per lb. 
BORD. ccccce 16.6 12.7 14.9 11.0 
Be iWeccs 16.7 13.2 15.4 10.4 
ae 15.3 11.6 14.3 9.4 
reer 18.5 14.9 16.2 13.5 
eee 25.2 24.8 24.4 21.7 
eee 31.8 27.9 29.5 25.5 
Be Spores 34.3 29.1 81.5 29.0 
DE sxiees 33.4 20.7 30.7 20.0 
eer 26.8 13.5 22.5 11.1 











When the United States entered the 
war and the Food Administration be- 
came active, hog production received 
further stimulus and some form of as- 
surance had to be given hog producers. 
On November 3, 1917 it was announced 
that a minimum of $15.50 per cwt. for 
packers’ droves at Chicago would be 
maintained if possible. 


For the crop year 1918-19 it was 
estimated that the allied countries 
would require a total of 6,861,707,850 
Ibs. of fats, of which 2,548,128,380 Ibs. 
would have to be imported. Part of 
this total was made up by vegetable 
oils, but the balance was lard provided 
by the United States. 


Shipments of meats and meat prod- 
ucts from the United States for the 
year ended July 1, 1918, were estimated 
to total 1,550,000 tons, or 2,419,000,000 
Ibs., and for the year ended July 1, 
1919, 2,600,000 tons, or 5,735,000,000 
Ibs. These totals compared with ship- 
ments of 645,000 tons or 1,422,870,000 
lbs. during the three years of the war 
prior to this country’s entrance. 


When the armistice was signed on 
November 11, production in this coun- 
try had been speeded up to provide 
400,000,000 Ibs. of pork products for ex- 
port monthly for five months ahead. 
The problem of the government and of 
the packers was to dispose of this 
enormous volume without loss. The re- 
sulting story is a matter of history. 
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Hog Cut-Out Results 


OTH hogs and green meats were on 

lower price levels during the first 
tour days of the week compared with re- 
cent weeks but good hogs at Chicago cut 
either at a negligible loss or at a small 
profit. The supply of good light butch- 
ers was somewhat limited, bulk of the 
receipts falling in the medium and 
heavyweight butcher class. However, 
the quota weighing over 300 lbs. was not 
large. 

All fresh pork and green meat mar- 
kets were weak, due in part to the 
warm weather prevailing throughout 
much of the country and in part to a 
rather bearish attitude in the trade. 
The pick-up in employment and in- 
creased consumer buying power have 
not yet been reflected materially in the 
meat trade and the prospect of increas- 
ing hog runs proves an adverse influ- 
ence. 

Hog prices at Chicago dropped to the 
lowest level since early in September, 
declining daily from the high pdint of 
the week on Monday. Supplies of fresh 
pork were more than ample for trade 
needs and prices declined from 1c to 3c 
and more per lb. Similar weaknesses 
were reflected in Eastern trading cen- 
ters. 


Top for the week at $7.15 was paid 
on Monday. This dropped to the low 
top of $6.65 on Thursday, 20c under 
Monday’s average price. The general 
market at Chicago was 25c@50c under 


the previous week. Quality of hogs con- 
tinued to improve. Sows constituted 
about 15 per cent of the supply, as in 
recent weeks. 

The test on this page is worked out 
on the basis of Chicago costs, selling 
prices and by-product credits. Each 
plant must substitute its own figures 
for a really accurate picture of each 
day’s hog operations. 


CUBA USES MORE LARD 


Cuban lard imports during the first 
eight months of 1939 totaled 38,340,611 
lbs. compared with 30,382,692 lbs. for 
the same period in 1938, an increase of 
26 per cent. August lard imports 
totaled 5,131,345 Ibs. compared with 
4,577,614 lbs. in July and 4,091,907 Ibs. 
in August, 1938, according to the U. S. 
Department of Commerce. 


While imports of lard during Sep- 
tember showed continuance of the up- 
ward trend, because of the outbreak 
of war in Europe, this may be offset 
in part by fixing of imported lard prices 
at an unprofitably low level. It may 
be assumed that retailers will push the 
sale of peanut oil, which gives them 
a more profitable margin than lard, 
under present conditions. Sale of com- 
pound and mixed lard in Cuba, which 
was negligible during the past year, 
is expected to become more profitable 
if lard prices show sustained strength. 


Pork and Lard Markets 


(Continued from page 23.) 


the period and offerings more than 
ample for current needs. Special lean 
trimmings were quoted on Thursday at 
13@13% against 15c a week earlier; 
extra lean trimmings also were weak at 
16@16'%4c against 17%c on the preced- 
ing Thursday. While the market for 
beef materials was slightly weaker it 
showed less decline than the market for 
pork materials. 


(See page 33 for later markets.) 


U. K. PROVISION SITUATION 


British provision traders considered 
themselves fortunate in having some re- 
serve of bacon to fall back on when 
hostilities started early in September. 
This reserve was due to above-average 
imports of bacon in August. During the 
first week of the war the trade was 
asked for a standstill agreement on 
prices which was gladly given, A. J. 
Mills & Co. Ltd., London, stated in its 
monthly report of the situation. Fol- 
lowing this, maximum prices were fixed 
and all arrivals of bacon have been 
requisitioned, part being stored. 


“The government is very anxious that 
when the rationing system starts the 
coupons can be honored to the full ex- 
tent, so for the time being no retailer 
is getting anywhere near enough 
bacon,” the report states. Action sim- 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 





(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price 
live per percwt. live per 
wt. Ib. alive wt. Ib. 


180-220 lbs. 220-240 Ibs. 


13.2 $ 1.85 14.2 $ 1.95 
10.5 .59 10.3 56 
12.7 51 12.5 -50 
15.5 1.52 9.60 15.0 1.44 
10.5 1.16 9.70 10.5 1.02 
2.00 7.4 15 
3.00 5.3 16 
3.00 5.3 16 
2.20 5.8 13 
11.50 6.2 By 3 
1.60 10.1 16 


Price Value 
per cwt. 
alive 


Value Per Cent 
per cwt. live per 
alive wt. Ib. 


270-300 lbs. 


15.7 $ 2.12 
10.2 52 
4.00 12.3 49 
9.10 14.2 1.29 
3.10 9.8 .30 
9.90 7.2 71 
4.50 5.8 .26 
3.30 5.3 Bj 
2.10 5.8 12 
10.20 6.2 63 
1.50 10.0 15 








Regular hams 
Picnics 

Boston butts 

Loins (blade in)... 
Bellies, S. P 
Bellies, D. S.... Ae airats 
Fat backs 4.9 .05 
fg eee 2.50 5.3 

Raw leaf ‘ 5.8 

P. S. lard, rend, wt t 6.2 
Spareribs 10.2 
Trimmings t 8.1 2.80 8.1 23 2.70 8.1 .22 
Feet, tails, neckbones ea 2.00 rar .07 2.00 ae .07 
Offal and mise wads 4 pe area 31 is isha ire 31 


13.70 
5.40 
4.00 


13.50 
5.10 








TOTAL YIELD AND VALUE.. .69.00 


Cost of hogs per cwt 
Condemnation loss ............ 
Handling and overhead 


70.50 $ 7.55 71.00 $ 7.36 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


Loss per cwt 
Loss per hog ware 
Profit per cwt eee i 02 
Profit per hog Oe j .06 
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ilar to that on bacon was taken with re- 
gard to hams. Arrivals fell off a good 
deal during August, which is not un- 
usual as summer contracts have been 
filled at that time and shippers revert 
to their usual quantities. 

Volume of lard was reported as some- 
what under normal with prices in Eng- 
land below replacement value. “This 
commodity is very scarce indeed,” the 
report states, “owing to the price in the 
States being so far above our quota- 
tions.” 

The intimation of the British Food 
Ministry that lard would not be ra- 
tioned, and that there was no broad in- 
terest in it at the ruling price in the 
United States, brought out the follow- 
ing statement in the Mills’ report: 

“With England practically the only 
buyer in the world who is willing to 
pay cash, we would not be surprised to 
see quotations reduced, so that it (lard) 
can eventually be sold in competition 
with other fats for cooking purposes, 
which are going to be rationed.” 


WEEK'S TRADING IN LARD 


Friday, Oct. 20.—Volume of sales: 
Dec., 15; Jan., 4; Mar., 1; May, 7 sales. 

Open interest: Oct., 23; Nov., 5; Dec., 
493; Jan., 8329; Mar., 31; May, 171 lots. 

Saturday, Oct. 21.—Volume of sales: 
Dec., 8; Jan., 3; May, 1 sale. 

Open interest: Oct., 23; Nov., 5; Dec., 
490; Jan., 331; Mar., 31; May, 171 lots. 

Monday, Oct. 23.—Volume of sales: 
Oct., 6; Dec., 12; Jan., 11; Mar., 1; May, 
11; July, 1 sale. 

Open interest: Oct., 18; Nov., 5; Dec., 
496; Jan., 337; Mar., 32; May, 176; 
July, 1 lot. 

Tuesday, Oct. 24.—Volume of sales: 
Oct., 4; Dec., 21; Jan., 29; Mar., 4; May, 
11 sales. 

Open interest: Oct., 17; Nov., 5; Dec., 
492; Jan., 342; Mar., 35; May, 181; 
July, 1 lot. 

Wednesday, Oct. 25.—Volume of 
sales: Oct., 2; Dec., 8; Jan., 12; May, 
14 sales. 

Open interest: Oct., 17; Nov., 5; Dec., 
492; Jan., 348; Mar., 35; May, 180; 
July, 1 lot. 

Thursday, Oct. 26.—Volume of sales: 
Oct., 5; Dec., 10; Jan., 7; Mar., 2; May, 
6 sales. 

Open interest: Oct., 15; Nov., 5; Dec., 
492; Jan., 347; Mar., 34; May, 179; 
July, 1 lot. 


EXPORT CUTS 


(Maximum prices, fixed until further 
notice by British Food Ministry, Oct. 
23rd. Boxed Chicago.) 


SN nek. Sa oid 4a oak 4s eoreiacciew RARE 110/ 
ESSE Ra Rea 110/ 
CED: GE ENNIO. 6k i... co coenccccwestoes 120 
‘Canadian hams (A. ©.)............ceeeceees 120/ 
sEnglish ED iis Hie.c% ks. c:ods 9.0 bene couek dames 90 
- i SO” per eee ee ee er: 125/ 
PO a Sao heliamvied< scn.cgecawepimenuee’ 130/ 


*Prices Spot Liverpool. 
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CASH PRICES 


Based on actual = aes Thursday, 
October 


REGULAR HAMS. 


Green. *S.P. 
EE caruduntagetes reenee 13% 14%n 
8 ar ee 3% 144%n 
= 2S ee @13% 144%n 
SatpbGastcnakeseu ele 13 @13% 14%n 
10. 16 RR eee 13 @13% 
BOILING HAMS. 
Green. *S.P. 
eee eee 14% @15 17 
SE ivcndcendaeoakoaend 15% 17 
SEE tba vnine Wt aininan wh ems 15% 17 
16-20 Range............... 14% @15 
eS ee er ee 14% @15 
SKINNED HAMS. 
Green. *S.P 
BD oc assccesseenceaeess 15 15% 
AS pees rene 15% 16% 
ER Or 6% 17% 
EE etvtesdedsnadsene ees 16% 17% 
EE dehGteseaheinkseeewk 16 17 
BEE. wosied,. ccouseendensas 14% 15 
DEE at sves enesa> ex Wes 14 14 
DED sesixinrsmchawremmines 13% 14% 
SED iasad.chbs ene dacton ake 13% 13% 
25-up, No. 2’ inc......... 13 
PICNICS. 
Green. *S.P. 
BW sachs pecan caus etenen 10% 11% 
RoW  cetadenn what ueseee 10%4 11 
DMD. 6dvodun es cadeetsesre 10 10% 
WEE: ic cetiees ceeweees ees 9% 10 
eee 9% 10%4n 
8-up, No. 2’s imc......... 9 
Short Shank %c over. 
BELLIES. 
(Square cut seedless.) 
Green. *D.C. 
Ge sekosscanseiscetheus 10% 11% 
BOD sivcdcctiocennsavosves 10% 11% 
ee 10% 11% 
SE eedchuvedecere Cumess 10% 11% 
ee ere re 10% 11% 
errr errry errr Se 10 11 


*Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES. 


WB~BD  rccccccccccscvcccccccveevesscsceses 8% 
BODE nccccscccccceccccsececesceresceceese 84% 


Clear. Rib 
af Ry Da 8%n 

OO RE ia te IS heat 8i4n 

MT cit, Sear eeeeeons 8 @ 8% 8 
see Souk Datackr ou 7 7 
MES Ohne ssc taiwsarcniters 71% 716 
Ae ok eee Dees 7% 7% 
1 SP MERE Se dex: ERI? 7 


}] BD incnce ccccvc ceccccccsecsecsesescses 5% 
BID onc ccccccccccccccccccscccvcecevseces 6 
| Sor reTye erry tT Tres ore 6% 
BEBE coco cccccrcveersoercseveccsseeueness 6% 
BOTS. ccccvcccccce savccecvecsecceessecs 6% 

) Perr 7 
BPD Secice. woh ocveque eoupesegonseresecede 7% 
DOG cccccvccccnseccnesccsevesecsevvceses 7% 








Regular Plates............ 6-8 74n 
DS ee ee 4-6 5%n 
D. S. Jowl Butts. we 4% 
BS. BP. GOW iccec< 4%@ 5 
Green Square Jowls.. 6 @ 6% 
Green Rough Jow Is. 4% 
LARD. 

Prime Steam, Cash........5.cccecesccccece 6.50n 
Peime Steam, MWesO.. 2... ccs cwcccvccseces 6.25n 
TR: BE CHIE sy once cio viv ts vcd c evinces 8.25n 
ph ee Pers roe ee et 6.25n 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of October 21, 1939, totaled 219,- 
728 lbs.; tallow, none; greases, 252,400; 
stearine, none. 





FUTURE PRICES 


SATURDAY, OCTOBER 21, 1939. 


Open. High. Low. Close. 
LARD— 
ee aids aia 6.60n 
Nov me ae ork 6.60n 
Dec. 6.65 6.65b 
Jan 6.75 6.75b 


CLEAR BELLIES— 
Perr Gan sim 7.15n 











Mie ess. w= saa “ee 7.25n 
Cl sas. san ave ay 7.40n 
MONDAY, OCTOBER 23, 1939. 
LARD— 
Oct. ... 6.42% 6.42% 6.37% 6.387% 
re wn eles 6.374ax 
Dec. ... 6.55 6.55 6.45 6.45b 
Jan. ... 6.62% 6.62% 6.55 6.55b 
Mar. ... 6.95 e0 see 6.95b 
May ... 7.17%-20 7.20 7.10 7.12% 
July ... 7.25 > 7.25 7.22% 7.22%ax 
CLEAR BELLIES— 
Ses ten cine ome 7.15n 
MS wow 0 sx ios aad 7.25n 
ee nee wie wie es 7.40n 
TUESDAY, OCTOBER 24, 1939. 
LARD— 
Oct. ... 6.30 6.37% 6.30 6.37%ax 
| ree vin oes 6.35n 
Dec. 6.40 6.42% 6.35 6.42%4-40 
Jan. 6. oo 6. - 6.42% 6.50 
Mar. 6.95-90 6.95 6.87% 6.95b 
May ... 4. ore: 95 7. — 7.02% 7.12%ax 
July eet TATAb 
CLEAR BELLIES— 
Jan. ... 7.00 7.00 
Mar. ... 7.25n 
WE na 7.40n 
WEDNESDAY, OCTOBER 25, 1939. 
LARD— 
Oct. ... 6.40 6.47% 6.40 6.474%ax 
Nov. ... ai 6.474on 
Dec. ... 6. 4244-40 6.55 6.40 6.5214 
Jan. ... 6.62% 6.50 6.6244 
Mar. ... ey 7.124%ax 
May ... 7.12% 7.27% 7.12% 7.25b 
July pied owe 7.35b 
CLEAR BELLIES— 
Jan. 7.00ax 
Mar. 7.25n 
OT ar 7.40n 
THURSDAY, OCTOBER 26, 1939. 
LARD— 
Ot.,..... &E 6.47 6.45 6.45ax 
ees aad eas wae 6.42ax 
Dec. ... 6.55 6.55 6.47 6.50ax 
Jan. ... 6.65 6.65 6.57 6.57b 
Mar. ... 7.05 whe ens 7.05ax 
May ... 7.25 7.25 7.20 7.20b 
July . wa intact 7.35ax 
CLEAR BELLIES— 
SR - 08% Se im ove 7.00ax 
are ee nat 7.25n 
rest Shaw wae 7.40n 





Key—ax, asked; b, bid; n, nominal; —, split. 


CASH AND LOOSE LARD 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash. Loose. Leaf. 


Saturday, Oct. 21...... 6.65n 6.35 oes 
Monday, = eer 6.42%n 6.10 6.25n 
Tuesday, Oct. 24...... 6.42%n 6.10 6.25n 
Wednesday, Oct. 25. 6.52%4n 6.25 6.12%n 
Thursday, Oct. 26..... 6.50n 6.25n 6.25n 
Friday, Oct. 27........ 6.424n 6.25ax 6.25b 
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September Output of Sausage 
and Bacon Holds Fast Pace 


and meat specialties showed usual 
seasonal declines, although pro- 
duction was high compared with the 
same month of recent years. Sausage 
output under federal inspection during 
the month has been exceeded only once 
in the preceding 11 years; the quantity 
of bacon sliced was a record for Sep- 
tember and has been exceeded only once 
in any month of record; the quantity of 
pork canned was half again as great 
as that canned in September a year ago 
and more than double the amount 
canned in September, 1937. 
Sausage production under federal in- 
spection during September totaled 70,- 
090,608 Ibs., divided as follows: 


GS ans meat 5 production of sausage 


Ibs. 
POOR GRGEEMS cc cccccccecccucs . 9,749,426 
Smoked and/or cooked..................50,967,277 
Dried or semi-dried 9,373,905 


While the volume of smoked and 
cooked sausage began to show some 
seasonal decline, it was well above 
monthly production during the first six 
months of the fiscal year and higher 
than in September a year ago, but 
slightly less than in September, 1937, 
when beef for manufacturing was much 
more plentiful than it was in 1938 or is 
at present. 


Production of fresh sausage, consist- 
ing principally of fresh pork sausage, 
showed a seasonal increase. The total 
amount produced was slightly less than 
that in September, 1938, but higher than 
in the same month of 1937. Production 
of sausage to be dried or semi-dried was 
over a million pounds greater than Sep- 
tember production a year ago and nearly 
two million pounds above the 1937 
period. 

Total sausage production under fed- 
eral inspection during the first eleven 
months of the packer year 1938-39 
amounted to 720,902,349 lbs. This was 
39,282,760 lbs. more than was produced 


in the 1937-38 period but 20,630,011 lbs. 
less than the 1936-37 production for 
the 11 months. The output for each 
month of the year to date, with com- 
parisons, was: 


1939 
Ibs. 
66,612,075 
. 59,452,050 
61,138,875 
- 53,478,635 
61,163,870 
57,674,333 
- 71,676,040 
73,268,181 
71,359,293 
74,988,389 
70,090,608 


. +. 720,902,349 


1938 
Ibs. 


61,140,435 
54,976,367 
57,433,989 
52,112,898 
58,535,167 
57,578,590 
63,918,896 
68,164,386 
66,665,384 
72,782,808 
68,310,669 


681,619,589 


1937 
Ibs. 


68,900,000 
66,515,700 

2,622,800 
56,700,566 
64,932,229 
67,779,245 
68,102,970 
71,659,920 
71,134,295 
67,268,635 
76,116,000 


741,732,360 





Total ... 


Near Record for Bacon 


Sliced bacon production during Sep- 
tember was the highest for any month 
of record with the exception of August 
of this year. Production in every month 
of the present fiscal year was well 
above that of a year ago and much 
higher than in 1937, indicating the 
popularity of product so prepared when 
not handicapped by limited supplies of 
bacon adaptable to the purpose. Pro- 
duction under federal inspection during 
each month of the current packer year 
compared with one and two years ago 
was as follows: 


1939 
Ibs. 


Ps ceasincoes 19,967,669 
-+ 18,607,520 
19,860,787 

+++ 18,169,033 
+ 20,793,982 
19,982,489 

«++ 23,214,142 
.++ 24,547,610 
- 24,651,037 
27,289,035 

- 24,928,665 


coves 241,011,969 


1938 1937 
Ibs. Ibs. 
16,800,154 
17,381,833 
17,271,741 
16,390,822 
18,604,313 
19,028,679 
20,632,082 
21,344,488 
21,601,392 
23,058,673 
22,951,296 


215,065,473 


16,459,062 
16,580,698 
16,822,584 
15,023,966 
17,550,150 
17,726,075 
19,134,012 
20,019,361 
20,918,499 
19,869,006 
20,428,301 


200,531,716 





Volume of pork canned during the 
month showed the usual seasonal trend 
but was hich compared with the same 


month one and two years ago. For the 
11 months of the current year, pork 
canned totaled 175,759,371 lbs., which 
was nearly 60,000,000 lbs. greater than 
the volume canned in the like period 
one and two years ago. Monthly total 
for the current year with comparisons: 
1939 1938 1937 
Ibs. Ibs. Ibs. 
Ve ee 13,228,676 10,185,190 
. 18,040,443 15,329,170 
. 18,144,509 13,811,633 
eee 15,571,564 12,846,577 
kee, 15,784,076 12,891,353 
enteeccee 12,829,611 10,393,888 
15,917,949 8,976,132 
18,342,979 10,795,033 
9,296,830 
6,206,714 
5,352,121 


116,084,641 


8,306,216 
11,282,998 
12,610,616 
10,068,201 

8,884,381 

8,478,878 

9,332,555 
12,457,957 
13,020,876 
12,925,656 

8,600,804 


116,069,138 


k ase exwnee 17,627,273 
L hieliw iam 12,872,688 


175,759,371 





Canned Meats and Loaves 


All meats and meat food products 
canned during September are reported 


as follows: 
Ibs. 
- . 6,942,357 
(naguiel 12,872,688 
Sausag.: 
Soup 


AM ether ..... - 9,366,425 


36,605,580 


During the 11 months of the year 
there was canned a total of 66,515,670 
lbs. of beef and 30,943,185 lbs. of sau- 
sage. All meat and meat food products 
canned in period totaled 523,937,626 lbs. 


The output of meat loaves in federally 
inspected plants during September was 
large, exceeding that of one and two 
years earlier, when meats most com- 
monly used for the purpose were in 
more plentiful supply. Output was also 
the highest for any month in three 
years with the exception of October, 
1938 and 1937. Output for each month 
of the current year, with comparisons: 

1939 1937 

Ibs. Ibs. 
9,357,118 9,679,540 
8,769,955 
8,687,080 
7,285,098 
7,705,958 
8,420,894 
8,248,881 
9,010,611 
8,823,321 
8,129,917 
9,421,282 


94,182,537 


1938 
Ibs. 


9,614,703 
8,120,229 
7,809,043 
6,679,673 
7,129,267 
6,897,032 
8,178,376 
8,853,533 
7,881,731 
8,572,719 
9,294,165 


89,030,471 


9,869,473 





94,851,798 














F.C. ROGERS CO. 


CALL US IN AS 


SPECIALISTS 


“SEASONING 


TO THE PACKING TRADE’ 


A “specialist” should have certain exceptional 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 


qualifications. We know and believe we have a 
right to this title on the basis of: 1. Many years 
of experience. 2. Unsurpassed laboratory and ex- 
perimental facilities. 3. A policy of using only 
the choicest natural spices. 4. A reputation for 
absolute integrity. 

Let us consult with you on a seasoning formula 
to improve the sale of all your meat specialties. 
Consultation free. No obligation. Write or wire. 


H. J. MAYER & SUNS LE 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO Hee 
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5,190 
9,170 
1,633 
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Tallow Tone Study; Further 


Export Interest Is Expected 


About 1,000,000 Ibs. changes hands at 
6c; higher prices believed paid by 
smaller buyers—Some producers well 
sold up and inclined to hold for bet- 
ter prices—Futures market quiet and 
comparatively steady. 


TALLOW.—The tallow market at 
New York displayed a steadier tone dur- 
ing the past week. Estimates indicated 
that about 1,000,000 lbs. of extra 
changed hands at the 6c level, or un- 
changed from the previous week. How- 
ever, smaller buyers and dealer shorts 
were understood to have paid as high as 
6%e. 

The large consumers in the East were 
said to have absorbed the regular pro- 
ducer’s output at the 6c level, and there 
were intimations that further buying 
interest was in the market at that fig- 
ure. Some producers were inclined to 
hold for better prices, being well sold 
up, and were influenced somewhat by a 
steadier tone in lard and cottonseed oil. 


At the same time, there was a feeling 
that further export interest would de- 
velop in tallow, with the latest reports 
from abroad distinctly less peaceful. 
However, the larger consumers were 
not inclined to come up in their ideas. 
Tallow futures market at New York 
was quiet and steady. October through 
March was 6c bid, or off 10 points from 
the previous week. 

There was no London tallow auction 
and no tallow prices at Liverpool this 
week. 

At New York, extra was quoted at 
6c; special, 5%c; and edible, 64%@6%e 
nominal. 

Tallows were easier in the Chicago 
market this week. Buying interest was 
limited at midweek. Prime was re- 
ported salable at 6c, Chicago, but offer- 
ings were at 64%@6%c. Market was 
moderately active Thursday. Couple 
tanks of prime sold at 6c, Chicago, and 
edible was offered at 6@6%c. Chicago 
quotations, loose basis, on Thursday: 


EE See en Pa ae eon 6 @ 6%n 
ERS La on Ie Se @ 6 
I ot ee @ 6 
EO eee ee @ 5% 
TIES ick cla) & 9s ew a0 Green. aeewes @ 5% 


STEARINE.—Interest in this market 
at New York was rather quiet and 
routine. Prices were off %ec on the 
week. Oleo was quoted at 8% @8%c. 

Demand was reported moderate at 
Chicago and the market was easy. Prime 
was quoted at 8%c. 

OLEO OIL.—Demand was quieter at 
New York and the market off as much 
as le per pound from a week ago. Extra 
was quoted at 9@10c; prime, 8144@9%c, 
and lower grades, 8@9c. 

Interest was routine at Chicago and 
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the market was steady. Extra was 
quoted at 10c. 


LARD OIL.—Demand was ee fair 
and the market at New York was barely 
steady with raw materials. Extra was 
quoted at 10c; No. 1, 9%c; No. 2, 9%c; 
extra No. 1, 9%c; winter strained, 
10%c; prime burning, 11c, and inedible, 
10%6c. 


(See page 33 for later markets.) 


NEATSFOOT OIL.—Demand contin- 
ued slow but the market at New York 
was steady. Extra was quoted at 10c; 
No. 1, 9%c; pure, 16%c; prime, 10%c, 
and cold test, 19%c. 

GREASES.—The grease markets at 
New York were moderately active and 
very steady. There were reports that 
business passed in yellow and house at 
55gc, up %c from the previous sale, but 
it was indicated that some of the larger 
soapers were not bidding over 5%%c. 
With tallow and other markets display- 
ing additional steadiness, however, pro- 
ducers were not pressing offerings of 
greases. 


Some 252,400 Ibs. of grease cleared 
from New York for export, and there 
were intimations of some renewed for- 
eign interest, although no new actual 
sales were confirmed. 


At New York, choice white was quoted 
at 6c nominal; yellow and house, 54%@ 
55¢c and brown 5c, nominal. 

Chicago grease prices were lower this 
week. Tank of white grease sold Wed- 
nesday on private terms; buyers were 
talking 5% @5%c. Tank of loose lard 
sold to soaper. Couple tanks of yellow 
grease sold at 544c, Chicago, and good 
brown at 5%c, Chicago, November. 
Quotations on Thursday in Chicago: 


Choice white STORGC...... cs cecccccceccs 5%@ 6 

DP I noche kta castes sebcee @ 5% 
SUE MN 9. cron ca de saw odes 054508 @ 5% 
Yellow grease, 10-15 f.f.a.............. 54%4@ 5% 
Yellow grease, 15-20 f.f.a.............. 54%@ 5% 
SE: BD es 5 bin 3 Cebie gin e054 Oo eek 5% @ 5% 


EASTERN FERTILIZER MARKETS 


New York, October 25, 1939. 

The fertilizer material markets have 
been quiet; very little material moving. 

The crackling market was rather dull 
and, while the buying was not brisk, 
the sellers were not pressing material 
for sale. 

Blood is: still quiet and several sales 
of South American material were re- 
ported at $3.30 per unit, c.if., and more 
material offered at this figure. 

Bone meal is still scatee as it is hard 
to get shipments from Europe and 
domestic producers are well sold up. 

The leading producers of sulphate of 
ammonia are well sold ahead and there 
is a brisk demand for export. 


BY-PRODUCTS MARKETS 


Chicago, October 26, 1939. 

Generally quiet tone in by-products 

market this week, with little interest 
and few offerings. 


Blood. 


Blood about steady, with further sales 
at price quoted. 


Unit 
Ammonia. 


NE hk i 0 i55eS 04a sweet eebh ont = @ 3.75 
Digester Feed Tankage Materials. 


Digester feed tankage about steady 
with last week’s prices. Last sales 11- 
12% tankage reported at $3.75, Chgo. 


Unground, 11 to 12% ammonia....... By @ 3.75 
Unground, 6 to 10%, choice quality... 4.25@ 4.50 
Re ere ee 2.00@ 2.50 


Packinghouse Feeds. 


Packinghouse feeds in strong position 
with buying fairly heavy and stocks 
light. 


Carlots, 

Per ton. 
60% digester tankage..............- > @57.50 
50% meat and bone scraps........... @57.50 
Oe ear @67.50 
Special steam bone-meal............. @45.00 


Bone Meals (Fertilizer Grades). 


Market quiet, with a little more dis- 
position to sell at list. 


Per ton. 
Steam, ground, 3 & 50............... $ @27.50 


Steam, ground, 2 & 26............... @27.50 
Fertilizer Materials. 


Quiet market; no trading reported. 
The 10-11% tankage is nominal at this 
quotation. 
eer . - Per ton. 

ia ; : 
garter tle $ _ @ 3.00 & 10¢ 


Bone tankage, ungrd., per ton.. 20. og 50 
Hoof meAl ..cccccccccvccccccce 3.00 


Dry Rendered Tankage. 


Cracklings moving in a limited way 
at list. Low test quotation nominal, 
with last sales reported at 90c. 


Hard pressed and expeller unground, 


up to 48% protein (low test)....... $ .90@.92% 
above 48% protein (high test)...... @.87% 
a ~ “~ pork, ac. grease and qual- 
sikhe- 3s ieee teehee breemenes @55.00 
soft ‘pred. beef, ac. grease & quality, 
A ES MR IO AT REET hs GS @45.00 
Gelatine and Glue Stocks. 
Market quiet and unchanged. 
Per ton. 
Cake DIOR: o.5.5'scicinweNca sk vaed $18.00 - 00 
CERO, HUNINOD. 56-56 0-0 cebaseneess<s0s 8.00 
Cattle jaws, skulls and knuckles...... 25.00 3 50 
ERide:. tetenMIRGS o.o.00 05006499824 440:000 12. 14.00 


00: 
Pig skin scraps and trim, per Ib., Le.l. 3%@ 3%ec 


Horns, Bones and Hoofs. 


Market on horns, bones and hoofs 
unchanged from last week’s prices. 


Per ton. 
Horns, according to grade............ $35.00@60.00 
Cattle hoofs, house run.............. 35.00@37.00 
DOM WORD. 0:04 0cecssdincosscescnsee 19.00@ 20.00 


(Note—foregoing paoe are for mixed carloads of 
unassorted materia 


Animal Hair. 
Hair market steady at last prices 
quoted. 
Winter coil dried, per ton............ $30.00@35.00 
Summer coil dried, per ton. . ere 


Winter processed, black, lb. 
Winter processed, gray, lb.. 





Summer processed, gray, Ib 
GOCE WWUPONOD oes ss es cis eccienc ence 2 @ 2h%e 
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OILS MARKING TIME 


Domestic oils are now selling at about 
the same levels as this time last year, 
the U. S. Bureau of Agricultural Eco- 
nomics states. Prices advanced sharply 
following the outbreak of the European 
war, but some of the gains were subse- 
quently lost. The rise in early Septem- 
ber was from the lowest levels in five 
years, advances apparently being due 
largely to speculative anticipation of 
future increases in demand from Eur- 
ope, but also reflecting increased ship- 
ping costs for imported materials and 
some strengthening in domestic demand 
conditions. 

Price per pound of certain vegetable 
oils and oil bearing materials during 
September, 1939, 1938 and 1937 are 
reported as follows: 

Sept., Sept., Sept., 
1939. 1938. 


1937. 
cts. cts. cts. 
Cottonseed oil, crude tanks, 

f.o.b. S. EB.’ mills........ 5.9 6.5 6.2 
Cottonseed oil, p.s.y., N. Y. 7.1 7.8 7.4 
Oleo oil, extra, Chicago....10.6 9.3 12.3 
Oleostearine, bbls., N. Y.... 9.2 7.Q 8.9 
Coconut oil, crude tanks, 

f.o.b. Pacific coast....... 6.6 5.9 7.2 
Coconut oil, edible, N. Y... 7.6 8.2 9.6 
Babassu oil, N. Y......... 7.0 6.4 
Peanut oil, crude tanks, 

es Sree 6.6 7.2 7.2 
Peanut oil, domestic refined, 

We Becccsevceevceveseces 9.5 10.6 11.0 
Corn oil, crude tanks, f.o.b. 

SEED ocrccccenseccocecsces 6.8 7.0 6.9 
Corn oil, refined bbis., N. Y. 9.1 9.9 10.3 


The Scandinavian countries have pur- 
chased fairly large quantities of cot- 
tonseed oil and soybeans in the United 
States in recent weeks according to 
unconfirmed reports in trade circles, 
the Bureau states. 


BRITISH OIL CONTROLS 


Vegetable oils and oil bearing ma- 
terials have been subjected to varying 
degrees of control in Great Britain 
since the outbreak of war. Persons 
holding stocks of more than 50 tons of 
oilseeds, oils and fats outside the United 
Kingdom were ordered on September 11 
to transfer such stocks to the British 
government, under the directions of 
the Ministry of Food. All persons hold- 
ing stocks of more than 50 tons, whether 
situated within or outside the United 





Kingdom, were directed to report their 
holdings to the food ministry im- 
mediately. 

Effective October 8, the Ministry of 
Food took over complete control of 
the oilseed crushing and extracting 
industry, and the vegetable and marine 
oil refining industries in the United 
Kingdom, including stocks of more than 
5 tons on hand, to arrive, or controlled 
abroad. Maximum price limits for oil- 
seeds, vegetable oils and fats, and ma- 
rine oils were abandoned, but licensing 
provision for persons selling such pro- 
ducts at wholesale was retained. An- 
nounced objective of this procedure is 
to safeguard the raw material supply 
for margarine and cooking fats, and 
to prevent wide price fluctuations, ac- 
cording to the American agricultural 
attache at London. 


SEPTEMBER MARGARINE TAX 


Taxes paid on oleomargarine during 
September, 1939 and 1938, according to 
the U. S. Bureau of Internal Revenue: 


1939. 1938. 
ee $ 78,749.82 $ 93,429.92 
RS ere 23,796.63 28,082.39 
Total ................$102,546.45 $121,512.31 


Quantity of product on which tax was 
paid during September, 1939, totaled 
17,798 lbs. of colored margarine and 
30,787,688 lbs. of uncolored; during 
September, 1938, tax was paid on 365,- 
098 lbs. of colored and 35,964,208 lbs. 
of uncolored margarine. 


TALLOW FUTURE TRADING 

Monday, October 23, 1939—Close: 
October through March, 6.00 bid. 

Tuesday, October 24, 1939.—Close: 
October through March, 6.00 bid. 

Wednesday, October 25, 1939.—Close: 
October through March, 6.00 bid. 

Thursday, October 26, 1939.—Close: 
October through March, 6.00 bid. 

Thursday, October 27, 1939—Close: 
October through March, 6.00 bid; no 
sales. 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per ton, 


sis ex-vessel Atlantic ports, 
October to June, 1940.............. $27.25@28.00 


Blood, dried, 16% per unit........... @ 3.70 
Unground fish scrap, Sa i 11% % am- 
monia, 16% B. i, f.o.b. fish 
factory PER A Ny Py TS RTE RS 4.25 & 10¢ 
Fish meal, foreign, 1144% ammonia, 
10% B. cy Weed Sais ts aace-4 @54.00 
ee er @52.00 
Fish scrap, acidulated, 7% ammonia, 
3% A. P. A., f.o.b. fish factories... 2.30 & 50e 
Soda nitrate, per net ton: bulk, Oct. 
to June, 1940, inclusive, ex-vessel 
Atlantic and Gulf ports............ @27.0 
SE I 6 Serb ns cece anatase @28.30 
ee I aS bc uace ormacdanies @29.00 
Fertilizer tankage, a * arted am- 
monia, 10% B. P. L., bulk........ 3.25 & 10¢ 
Feeding tankage, ae 10-12% 
ammonia, 15% B. P. L., bulk...... 3.75 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
bags, per ton, C.i.f...........-0006- @28.00 
Bone meal, raw, hed and 50%, in 
bags, per ton, AES ap pills Xi i Nek Me @31.50 
Superphosphate, bulk, f.o.b. Baltimore, 
per ton, 16% fat........cereccceces @ 8.00 
Dry Rendered Tankage. 
50/55% protein, unground........... @ We 
60% protein, unground...............- @ %ec 


CONTEST PROMOTES SAUSAGE 


A new note in sausage merchandising 
will be sounded on October 30 in New 
England when Deerfoot Farms Co., 
Southborough, Mass., opens a letter 
writing contest in which consumers will 
be asked to state whether they prefer 
the company’s sausage in the form of 
links or patties. Prizes will be given 
for the best short letters on the sub- 
ject. 

Merchandising angle of the competi- 
tion is the sale of two % lb. cartons— 
one of each type of sausage—as a unit. 
The band which binds the cartons to- 
gether must be submitted along with the 
contest letters, indicating that the con- 
sumer has really sampled both varieties 
of sausage—links and patties—before 
making a choice. 

The contest will be promoted by 
means of the company’s regular radio 
program, a special daily program, and 
appropriate point-of-sale material to be 
placed in retail stores handling the 
company’s sausage. 
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small M&M HOG 













form fi 


especially developed for 6 
the small renderer! | 


This new economy HOG performsall the 
duties of the larger M&M 
machines . 
smaller capacity for small 
tenderers and animal food 
manufacturers. Grinds fats, | 
bones, carcasses, viscera, etc. to uni- 


. but witha 


Ded Li time, 








saves steam and power, lowers operat- 
ing costs! Write for Bulletin. 
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pan 


2-STAGE 


SECURE more uniform grinding of 
packing house by-products —save 
power=— reduce maintenance ex- 
pense. Instant accessibility saves 
cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 Ibs. 
per hour. Write for catalog No. 302. 


STEDMAN’S 


FOUNDRY & MACHINE WOR 


504 Indiana Ave. *.. 
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Liquidation, Limited Buying 


Power Depress Oil Futures 


Activity in futures is smallest in some 
time—Market sinks 20 points; later 
regains about 10—Trade marks time, 
with eye on Europe and Washington 
—Cash oil trade slow. 


at New York the past week ex- 

perienced the smallest volume of 
trade for a like period for some time 
past, the market dragging slightly 
lower as a result of a little liquidation 
and limited buying power, the latter 
due to a disposition amongst the trade 
and professionals to move slowly pend- 
ing developments both in Washington 
and in Europe. The market sagged 
about 20 points compared to a week 
ago and then recovered about half of 
the losses. At no time was the market 
really weak, but lack of broad outside 
absorption on the declines, and hedge 
selling on the rallies, kept the market 
within narrow limits. 

Cash oil trade throughout the week 
was rather slow. This was surprising 
in view of the large business done 
within the last two months, but it in- 
fluenced the speculative mind adversely, 
particularly with the lard market dis- 
playing rather persistent weakness and 
with lard widening its discounts under 
cottonseed oil futures. This created an 
unsatisfactory situation for shortening 
distribution. At the same time, the 
weather in the South continued ex- 
tremely favorable for cotton picking. 
The government report showed cotton 
ginnings to date at 8,874,818 bales, 
compared to 8,925,828 bales at the same 
time last year. 


Trade ideas on October consumption 
appeared to be centered around 350,000 
bbls. of oil but some cash people figure 
that the month’s consumption might 
reach 400,000 bbls. Deliveries against 
old orders continued at a good pace, but 
the slowing down in new business was 
reflected by refiners reducing shortening 
prices at New York %c per pound to 
9%c in carlots, and a reduction in salad 
oil of %4c to 9%c in drums. 


No Weakness in Cash Oil 


There was no weakness in cash oil. 
Likewise, there was very little pressure 
of crude oil on the market and crude 
buyers appeared satisfied with going 
levels. It was estimated that upwards 
of 100 tanks sold the early part of the 
week, Valley bringing 5%c and Texas 
5% to 55éc, according to location. 
Southeast crude was quoted at 5%@ 
5%e. Dallas quoted crude there at 
55%@5%c; cottonseed meal at $32.00 
per ton and cottonseed at $25.00 per ton. 

The European war news resulted in 
a somewhat better tone in allied and 
surrounding markets at mid-week, and 


Coat New Yor oil futures market 
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brought about a better local sentiment 
in cottonseed oil with a rally of 10 
points or so from recent lows. How- 
ever, outside speculative buying was 
not stimulated. There was a feeling, 
however, that with indications of no 
early termination of European hostili- 
ties the market had worked itself into 
a better technical position for a resump- 
tion of advancing trends. It is conceded, 
however, that a great deal depends upon 
price developments in lard. Most local 
operators constantly have one eye on 
the lard market and the other eye on 
the stock market. 


The soybean market was quite firm 
throughout the week, reflecting, it was 
said, additional export business in soy- 
beans and some renewed foreign in- 
quiry for soybean oil. Spot soybean 
oil at New York was quoted around 
5%c and distant delivery 45%c bid and 
4%c asked. 


During the week rumors circulated 
in the market that Brazil and China 
were asking for bids on cottonseed oil 
to come into the United States, while 
Japanese cottonseed oil, it was said, had 
been cleaned up and no Japanese offer- 
ings were in the market. The prices 
indicated on the foreign oil showed that 
buyers and sellers were somewhat apart 
in their ideas, and that relatively the 
foreign offerings were high. 

COCONUT OIL.—Trade was rather 
quiet at New York but the market was 
steady with bulk oil quoted at 3%c. 
The Pacific coast market was 3c. 

CORN OIL.—Offerings were light and 
the market steady. Sales were reported 
at 6%c, Cedar Rapids, and there was 
interest at 644c, Chicago. 

SOYBEAN OIL.—The market was 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire To The National Provisioner.) 


New Orleans, La., October 26, 1939.— 
Cottonseed oil futures were about %c 
lower for the week, with crude prac- 
tically unchanged and small trading at 
5%c lb. There is rather general feeling 
that the government will deduct several 
hundred thousand bales from their next 
cotton estimate, due to smaller ginnings 
than expected. There is some inquiry 
from European countries for refined 
cottonseed oil. Traders are awaiting the 
action of Congress on the embargo act. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, October 26, 1939.— 
Forty-three per cent cottonseed cake and 
meal basis Dallas for interstate ship- 
ment quoted at $29.50. Prime cottonseed 
oil quoted at 55gc nom. 





very steady, particularly nearby. Re- 
ports circulated of additional export 
business in soy bean oil and in soy beans 
this week. October oil sold at 5c, New 


York, and November at 4%c. 
positions were 4%c asked. 

PALM OIL.—Reports had it that a 
little Nigre oil on the spot at New York 
was available at 5%c in drums. Suma- 
tra oil in tanks was around 5%c. 

PALM KERNEL OIL.—Nominal. 

OLIVE OIL FOOTS.—Market was 
quoted at 9c, New York. 

PEANUT OIL.—The market was 
quiet following fair sales early in the 
week at 7c, New York. 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 5%c paid; Texas, 5%c paid, and 
Dallas, 5%c nom. 

Futures market transactions for the 
week at New York were as follows: 


Later 


FRIDAY, OCTOBER 20, 1939. 


—Range.—- —Closing.— 

Sales. High. Low. Bid. Asked. 

November ..... in nan roe 675 nom 
December ..... 37 685 675 680 682 
January ....... as: ee vin 685 688 
February ...... os sca sas 690 nom 
OO eS 41 707 697 701 trad 
SEES 0) Sisko: cihce ee a cn 705 nom 
SER: us, one 52 715 705 709 trad 
eee <> — 715 nom 


Sales 130 contrac ts. 


SATURDAY, OCTOBER 21, 1939. 


680 nom 

684 686 

4 690 690 689 690 
695 nom 

9 707 704 704 706 
26s 708 nom 





. 718 nom 
Sales 17 « enteacts ts. 


MONDAY, OCTOBER 23, 1939. 


November ..... ve . 670 nom 
December ..... 2 677 675 678 

January ...... ben owe oa 683 686 
February ...... ves — a 690 nom 
Rae 7 698 695, 698 trad 
ae wate inate as 703 nom 
| ree 5 708 705 706 trad 
eer ‘ nae ove 711 nom 


Sales 14 contracts. 


TUESDAY, OCTOBER 24, 1939. 
November ..... > 670 nom 


December .... “7 678 672 677 679 
January ..... . 9 680 679 682 684 
February ..... an vou aa 687 nom 
|. SRR 4 695 692 698 trad 
WUE? oS c00- Kb ae nase er 703 nom 
BE oe.i6d nave » 708 701 707 trad 
peer eer eve 208 712 nom 


Sales 39 contact, 


WEDNESDAY, OCTOBER 25, 1939. 
November .... 680 nom 


December .. .. " 682 682 685, 687 
January ....... 4 692 685 691 693 
February ..... <i set 2 696 nom 
aaa 29 707 700 706 708 
PS eee ie er an 712 nom 
eae 41 716 708 715 trad 
SUE 0 caine’ tere eee 720 nom 


Sales 75 contvacte. 
THURSDAY, OCTOBER 26, 1939. 


December ..... es 684 678 679 bid 
JABUATY ........ ne ace 684 bid 
| Se “ 706 699 699 nom 
PE cic enwanse oe: 719 708 708 nom 


Sales, 46 contracts. 
(See page 33 for later markets.) 


MAKING SHORTENING 


What products enter into the manu- 
facture of shortening? What proportion 
of each is used? “PORK PACKING,” 
a test book for the meat packer, pub- 
lished by The National Provisioner, 
gives this information and many more 
facts on shortening manufacture. 
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WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
Oct. 25,1939. 
per lb 
Prime native steers— 
BB GED cn rccccccccscss 16% @17% 
SM cocaddccweenes 15 @16 
PED: avnecceneseon 15 @16 
Good native steers— 
Od. ara 164% @17% 
600- 800 14% @15% 
DE wand iccccubene 14% @15% 
Medium steers— 

2 aA 15% @16% 

Pe Me ccovcesotseuedl agaist 

EEE» ob okce dt ereus corm 144% @15% 
Heifers, good, 400-600....154%4@16% 
Cows, 400-600 ........... 11 12 
Hind quarters, choice. ...18%@19 
Fore quarters, choice..... 13% @14% 

Beef Cuts 

Steer loins, prime........unquoted 
Steer loins, No. 1 on @26 
Steer loins, No. 2 ee @24 
Steer short loins, prime. .unquoted 
Steer ehort loins, No. 1.. @29 
Steer short loins, No. 2.. @27 
Steer loin ends (hips).... @24 
Steer loin ends, No. 2.... 22 
Ce BE caveinacanse eee @lj 
Cow short loins..... sae @19 
Cow loin ends (hips).... @16 
Steer ribs, prime.. unquoted 
Steer ribs, No. 1 oe @18 
Steer ribs, No. 2 ioe @16 
Cow ribs, No. 2 — @13 
Cow ribs, No. 3.. oe @12 
Steer rounds, prime - -unquoted 
Steer rounds, No. 1 ay @16% 
Steer rounds, No. 2 <a @15% 
Steer chucks, prime a —— 
Steer chucks, No. P @14% 
Steer chucks, No. 2 @13% 


Cow rounds eaisteate @13 


Cow chucks. . @10% 
Steer plates PB @ 8% 
Medium plates . @ 8 
Briskets, No. 1. ee @12 
Steer navel ends......... @i7 
Cow navel ends one @ 8 
Fore shanks ............-. @ 9 
po Pe eee @ 8 
Strip loins, No. 1 bnis.... @50 
Strip loins, No. 2........ @40 
Sirloin butts, No. 1...... @29 
Sirloin butts, No. 2...... @21 
Beef tenderloins, No. 1... @60 
Beef tenderloins, No. 2... @58 
Ce at cucceneonke @16 
WE GOUEED occ cccgecee 22 
Shoulder clods ........... @15% 
Hanging tenderloins ..... @i7 


Insides, green, 6@8 Ibs... @17% 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. @l7 


Beef Products 
Brains (per Ib.)........-. 6 
BNED. vce veccecesececes 
Tongues imibaeetaseee te 
Sweetbreads ............ 


SR 






Choice carcass 
Good carcass . 
Good saddles 
Good racks .. 
Medium racks 


Brains, each 





Sweetbreads ............. 
 ¢ eee 
Choice lambs . 
Medium lambs ........... 15 
Choice saddles ........... 20 
Medium saddles.......... 19 
Choice fores .. ° 13 
ium fores......... ° 12 
Lamb fries, per Ib........ 32 
Lamb tongues, per Ib..... 17 
Lamb kidneys, per Ib..... @15 
Mutton 
BK . TCOE 6 
Light sheep . an cost 8 
Heavy saddles 7 
Light saddles ...... 10 
BO BOOOD oo. ccccsvccce 5 
Se re 6 
Mutton legs ............. 10 
Mutton loins ........... ° 9 
PD GEE coserecesccoe 6 
Sheep tongues, per Ib.... 138% 
Sheep heads, each........ 11 
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Cor. week, 
1938. 
per Ib. 


18% @19 


18% @19 
19 @19% 


16%4@17% 
17% @1T% 
17% @1T% 


14 @114% 


15 16 

10% @12% 
@23 
@16 
@39 


@36 
@30 


17 @18 
15 @16 


Fresh Pork and Pork Products 









Pork loins, 8-10 Ibs. av... @16% @19 
Sr re @ll @l4 
Skinned shoulders........ @13 @14% 
Tenderloine ..........:- @28 @40 
ae @12 @14% 
BE, cae cle os aparu« aes @ 8 @ 9 
Mestem WERtR. ..... cccccs ; @l4 @lj 
Boneless butts, cellar 

 * | Seeger 4 @18 @22 
BEND cccevecess. san lakes ¢ 8 @10 
. Spa eae 7 @10 
Neck bones......... @ 4 @ 5% 
Slip bones ‘ acwiereie vice @ll @ll 
RGD WORES onc ccccsccccs @ll } tr 
2 i aes @4 4 
Peeeeee, BEF B......cccces @°9 @10 
—— es a a a ee @ 3 @1° 

SE angverdedcocseeees 
PE ecnccceveeseeaven evs ¢ 4 g 3 
speete Ee ESE @ 5 g 5 

Se rca harires eek’ @ 8 1% 

Onittertings ce wmeparnes bume @ 6% @ 5 
Clear bellies, 16@18 Ibs............... @ 8%n 
Clear bellies, 18@20 Ibs............... @ 8%n 
Rib bellies, 25@30 lbs................. @ 8 
Fat backs, 10@12 Ibs................. @ 6% 
POC BOCUE, PEGIS TS... ... ccccesecscce @i7 
I, Gin <0 0 ces Soues caeie @ 7T%n 
P| BR Cee ee ee @ 5 
Fancy regular hams, 14@16 Ibs., 

NG SIE wn cencewcaceeeesccee 19%, @20% 
Fancy skinned hams, 14@16 lbs. 

8 ee rere 21% @22% 


Standard reg. hams, 14@16 lbs., plain. "1814 @ 19% 


Picnics, 4@8 lbs., short shank, plain... "11514 @16% 
Picnics, 4@8 Ibs., long shank, ‘plain ical 14 @15 
Fancy bacon, 6@8 Ibs., plain’ err 18%@19% 
Standard bacon, 6@8 lIbs., plain........ 15% @16 
No. 1 beef sets, smok 
BmamtGem, SEIS WS... ccccccccccsccces 37 @38 
CS icc vaccseakenencone 34 35 
EE CE Is coi ceccdceneceosen 34 35 


Cooked hams, choice, skin on, fatted.... @33% 


Cooked hams, choice, skinless, fatted.... @36% 
Cooked picnics, skin on, fatted......... @28 
Cooked picnics, skinned, fatted........ @28 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- i 


EL = La ua’ wou bt.e dda headend 3 @15.50 
CE rae t @14.50 
IED. 6 5 n0's 04:690.06440 68408 @13.50 
Clear plate pork, 25-35 pieces........ @16.00 
EE inch oka e Gnd cOWp ale sweves es @16.50n 
SE A ee ee @19.00n 
I acethn ieshie-» 6: hebeeinsev ened @20.5 
eer @20.50 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. Dbl.............ceeeeeee - -$16.00 
Lamb tongue, short cut, 200-Ib. bbl......... 65.00 
Regular tripe, 200-Ib. bbl.................6- 17.00 
Honeycomb tripe, 200-Ib. bbl................ 22.50 
Pocket honeycomb tripe, 200-Ib. bbl......... 26.00 


SAUSAGE MATERIALS 


(Packed basis.) 





Regular pork trimmings................ 7 @8 
Special lean pork trimmings 85%... -.13 @13% 
Extra lean pork trimmings 95%......... 16 @16% 
Pork cheek meat (trimmed)............ 11 
8 ORE re 8 
DP ¢ccbtvimecaaweck. tenes we come 5 
Native boneless bull meat (heavy)...... ated 
er eer 11 
Ee te bidet cee sneg ak aul @12 
id abn a cae chs aden nades @10% 
Beef cheeks (trimmed)................. @10 
Dressed canners, 350 lbs. and up........ 9 Yq 
Dressed cutter cows, 400 Ibs. and up.... 94%@ 9% 
Dr. bologna bulls, 600 Ibs. and up....... 11 11% 
Pork tongues, canner trim, S. P........ @ 8% 


DRY SAUSAGE 





Cervelat, choice, in hog bungs.......... @40 
ED GONOEEED pcactinvecesices eecuse @20% 
ET ctckeueveeuvedeetsetinecewteeses 30 
0 REE R- C Ae en 29% 
ee eee 34 
Milano, salami, choice in hog bungs... ¢ 
B. C. salami, new condition........ 20% 
Frisses, choice, in hog middles 33 
Genoa style salami, choice....... aa 40 
DEY Succcccrchaneebetiecceeneeese< 30 
Mortadella, new condition.............. 20 
EL Murahed hedas éo04 srr 00 sevunscobes 43 
Italian style hams 34 
Virginia hams 40% 





DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 









Pork sausage, in 1-Ilb. carton........... @24y 
Country style sausage, fresh in link.... @19y 
Country style sausage, fresh in bulk.... @1ly 
Country style sausage, smoked......... @22% 
Frankfurters, in sheep casings.......... 23 
Frankfurters, in hog casings........... th 
Bologna in beef bungs, choice.......... 17 
Bologna in beef middles, choice......... 17% 
Liver sausage in beef rounds........... 15 
Liver sausage in hog bungs............. 17 
Smoked liver sausage in hog bungs...... @22% 
Head Cheese ...ccccccccccccccccccesses @1Lby 
New England luncheon specialty. : 22 
Minced luncheon specialty, choice 19 
pe ere ee @20% 
Blood sausage cose eevenaGevessee @18 
EE chincewk ins ong i's $06 ivawds decpsdee @l7 
Polish sausage .........--eseceeececees @22% 
Prime steam, cash, Bd. Trade...... @ 6.50n 
Prime steam, loose, Bd. Trade...... @ 6.25n 
Refined lard, tierces, f.o.b. Chgo.... @ 8.25 
Kettle rend., tierces, f.o.b. Chgo.... @ 9.25 
Leaf, kettle 

rend., tierces, f.o.b. Chgo........ g 9.25 
Neutral, tierces, f.o.b. Chicago..... 9.00 
Shortening, tierces, c.a.f............ @10.00 
Extra ee oil (in tierces)........++-++. @ 9% 
Prime No. 2 oleo Oil........-.++-++++++- @ 9% 
Prime oleo stearine...........-..eese0+ @ 8% 

(Loose, basis Chicago.) 
Edible tallow, 1% acid..............06 6 @ 6% 
Fancy tallow, under 2% acid.......... 6 
Prime packers tallow, 3-4% acid....... 6 
SEND -ocinle das acesoeseesessbuee 5% 
No. 1 tallow, 10% f.£.8......ccccccsce @ 5% 
Choice white grease, all hog........... 5%@ 6 
A-White grease, 4% acid............+. ¢ 5% 
B-White grease, maximum 5% acid. 5% 
Yellow grease, 16-20 f.f.a.........-+-+5 : 5%@ 5% 
Brown grease, 25 f.f.a EE RS are 5%@ 54% 
Per Ib. 

Pelee ebiDhe WEE G2... o0.00cccccvescsececses 10% 
ere re 10% 
Prime — GIES. 0.0. 5.0.0:5 86-000 Gne seen 9% 
Extra W. gc Ghocicces 9% 
Extra ae ies sen ind . aa 
Extra No. 1 lard oil...... ea oe Se 
Special No. 1 lard oil s<00 0 hea 
pS 2 2 eer rr 8% 
WEG, BD PRTG Gilvicic cc scncccccccsvcvevecceseces 8% 
Beteteas CATO OF... occ c cccccesecccceccccs 9 
SP wmentetest aff... ...ccecccccccccsccvcsecs 19 
Puwe mentalect ofl... .....cccccccccsccccescece 15% 
Prime heatefeot Of). ... 2c. cccccscsccccccces Oly 
eS eee error 9% 
We. 2 MORtRESSE OFF... oc ccccscccccccecosesvc 9 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 





Valley points, prompt.. @ 5% 
White deodorized, in bbls. ¢ Bly 
Yellow, deodorized ......cccccscccccees 8% 
Soap stock, 50% f.f.a.. f.o.b. mills 2 
Soybean oil, f.o.b. mills............-.06 4 5 
Corn oil, in tanks, f.o.b. mills.......... 6% $0 
Coconut oil, sellers’ tanks, f.o.b. coast.. 3%@ 3 
Refined coconut, bbls., f.o.b. Chicago. ..10% @10% 

F. 0. B. Chicago. 
White domestic vegetable.............. 15 
Weite amimel Gat... . 2.200. ccevcvcesece 13 
Water churned pastry...........-..+--- 13 
Milk churned pastry............-++-0+- 14 
. i Le eee eee 10% 
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Chicago Markets 





CURING MATERIALS 


Cwt. 
trite of A (Chgo. w’hse stock): 

Nie o5 1 b, DDIg., delivered......-+2.2.0.2+: $ 8.75 
It ao. less an ton lots: 

a refined granulated...............+++- 6.90 
Small crystals .......-.-- ee eeeeeeeecences 7.90 
Medium crystals ............eeeeeeeeeeees 8.25 
Large Crystals .......ceesececeseeeececes 8.65 

Dbl. rfd. gran. nitrate of soda.............. 3.75 

Salt, per bye in minimum car of 80,000 lbs. 

‘only, f.0.b. Chicago, per ton: 
Granulated ..cccceseccccsccccccccevcccces ¢. 
Medium, Gried ........cccccccececeeccosee 10.20 
BEE So cccececsceccececccccccotescceseees 6. 
ar— 

3 96 basis, f.o.b. New Orleans. @3.25 

d sugar, 90 basis.........++-s--0+- None 
Standard gran., f.o. db. “refiners” (2%) @5.25 

Packers’ curing suger, 100 Ib. bags, 

f.o.b. —— = 4 ig pie oubaee @4.85 
ackers’ curing sugar, ags, 

° f.o.b. eye less rte akan @4.75 

~— in car lots, per cwt n cotton 

a [ahs hes bon sae eeeceeeness @4.48 
ie eager Bide sctasnecseccusteees @4.43 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack........ @.16 
Domestic rounds, 140 pack........ 35 
Export rounds, wide.............. 45 
Export rounds, medium........... -25 
Export rounds, narrow............ @.39 
We, F WOM cc cccccccccccccdics .06 
| “a .03 
TO, Be bese scccceccccases 12 
He. B BUREB. cccccccccccccccescces @.08 
errr rere roe 45 
Middles, select, wide, 2@2% in... 55 
Middles, select. extra wide, 2% in. 

DE daeatescesseeekeesecess @.75 

Dried bladders: 
ee SE, DB ce ccccecscesvesess -85 
ee -70 
a Sk SO ree -50 
© & im. wide, Gat... ..cccccccccccce -25 
Pork casings: 

Narrow, per 100 yds 2.25 
Narrow, special, per 100 yds 2.20 
Medium, regular 1.60 








English, medium 
Wide, per 100 yds. 





Extra wide, per 100 yds 1.00 
Export bungs ...... -20 
Large prime bungs. .14 
Medium prime bungs .07 
Small prime bungs .05 
Middles, per set. oe 12 
i ARE hE a Ae ee .09 
SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per lb. 








NE 5s o5-0.8-0:6 00 6:06 e ewe ue 17 19 
eee ere i% 

NY 0-5. 0'u- 00h 0:6@ 016-8 0-0 4A Ow Oe . 
Er reer os 3 

PT eer or 34 40 
I Die Sau, Waid «\dieie/e'ea'm ore e male 35% 41% 
Madagascar ......... oda vie Oe wn 41% 

Ginger, Jamaica ........... siwee cele. ME 21% 
ED cw acpea wires 6s. sowdaaes 11 14 

Mace, Fancy Banda.............. 72 80 
RN calvith inne.0-c% 0.00 6:5 Scan a” | a 70 
East & West India Blend........ mi 63 

Mustard flour, fancy ie 25 
Be See 19 

Nutmeg, fancy Band ad a 29 
SE EE nna tnevees«waes-<<- ee 26144 
East & West India Blend........ ah 23 

Paprika, Spanish ....... wheres 60 
Fancy Hungarian... : ei 46 
No. 1 Hungarian.:....... ; i, ee 42 

Pepper, Cayenne ........... eer 43 
oh SS SS etree, : he 21 
Black Malabar ....... cele prea 10% 14% 
Black Lampong........ ee 6% 

Pepper, white Singapore. . Cech ee 14% 
ES aga 11 15 
NS ee Fo ned h sn SESE CREST’ 13% 

SEEDS AND HERBS 
Ground 
or 
Whole. Sausage. 

Caraway seed ........ — 25 

Celery seed, French....... onda 27 31 

eae » >, a 34 

Coriander Morocco bleached......... 11 > 

Coriander Morocco natural No. 1... 10% 12 

Mustard seed fancy yellow......... 1 
American .. pRabaySo.naicanscne Sie i 

Marjoram French..............---- 43 49 

RR RE Ee arene tie 14% 18% 

Sage fancy Dalmation. cn einai aa 26 

MORNE ING: Losec issccscaseces 21 25 
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Steers, medium, 1351-1427-Ib......... $ 9.00@ 9.25 
Steers, common and medium.......... @ 8.50 
CONNER nue chr encs da suse anvaeis.s cee 6.50 
Cows, cutter and common............ 4. 5.75 
pe eee ee 7.00@ 7.50 
WE, WHOS hick ckevcsccesceiwseuse 6.25@ 6.75 
Vealers, good and choice............. $10.50@13.00 
Vealers, common and medium........ 8.00@10.25 
We: GUE n.cawen acurek tenes a sieqne 5.00@ 7.00 
Calves, good and choice.............. 7.50@ 8.25 
Calves, 200d ......cccecccccececseres @ 8.00 
Hogs, good and choice, 190-200-Ib............ $7.55 
Lambs, good and choice.............. $ @10.50 
I, BED oe anis Shane vavctenskbdee ibe @10.25 
ED, an bb eek ss 645s eananae @ 7.00 
Ewes, good and choice..............- 3.50@ 4.25 
City Dressed. 
Chehbe, WatGve; WAGE disc cacdccccccsve We 19 
Choice, native, light.......cceccccccses 17 19 
Native, common to fair.............0.. 16 17 
Western vant Beef. 

Native steers, 600@800 Ibs............. 18 19 
Native choice yearlings, t0@eo0 a....8 18 

Good to choice heifers.............+..-+ 16 17 
Good to choice CowB..........ccceececee 14 @15 
Common to fair Cows.........-+-+-ee+0+ 13 14 
Fresh bologna bulls............+.+.++++ 13 14 

BEEF CUTS 
Western. City 

2S See 23 24 
SS OU 20 21 20 21 
A Sh wnces~sinceuyes 19 19 20 
Oy. Bs Pes 560eceenene 32 @36 36 40 
Ss > eee 2 32 30 35 
WO: BS PMB vesecscscusses 20 24 25 29 
No. 1 hinds and ribs..... 20 21 21 24 
No. 2 hinds and ribs..... 18 19 19 21 
No. 1 POUMdS.....-.ccccee 17 17 
No. 2 rounds...... 16 16 
No. 3 rounds............. @15 15 
Se Sere @15 15 
No. 3 CRUCHS.......020206 14 14 
No. 8 chucks............- 13 
City dressed bolognas..............+++5 138% @14% 
Rolle, rem. 4S TBS. BVscc css ccccocccce .18 
Rolls, rem. GES IWS. BF. .....cecccccvece 23 25 
Tenderloins, 4@6 lbs. av.............++. 50 60 
Tenderloins, 5@6 Ibs. av............+++- 50 60 
Ghee COND onccsnnoca<sscancoachusss 16 @18 
OD .. cnavnnscabinnns eaeiaagh ates 16 @18 
SE ncn kip dvahdenedesdoasee i sneeee 144% @16 
QO dvowe bc taeunouben sys tawesbune 13144@14% 
Genuine spring lambs, good............. 17 @18 
Genuine spring lambs, poo to medium. -16 @17 
Genuine spring lambs, medium.......... 15 @16 
GER TEE hk. ods o6 vwkneetecsdneestede 9 4 
GHOeP, MOGI coccviccnseccccesccacovse 7 9 
Hogs, good and Fang (110-140 Ibs.) 

head om: leGE £06 Ih... ccccccccccee $10.37%4 @11.00 
Pigs, small lots “(60- 110 Ibs.) 

head on; leaf fat in............+- 12.00 @13.00 
Pork loins, fresh, Western, ages Ibs. ..16%@17% 
Shoulders, Western, 10@12 Ibs. av...... 14 15 
Butts, regular, Western.......... .16 17 
Hams, Western, fresh, 10@12 Ibs. “av 17 18 
Picnics, Western, fresh, 6@8 lbs. av 12% @13 
Pork trimmings, extra lean....... 17% @18% 
Pork trimmings, regular, 50% ‘lean -11%@12 
GpererNs  ..ccccencconeecncnmseusedberes 12 @13 
Cooked hams, choice, skin on, fatted.... @38c 
Cooked hams, choice, skinless, fatted... @40c 
Regular hams, 8@10 Ibs. av........... 20% @21% 
Regular hams, 10@12 Ibs. av...........20%@21% 
Regular hams, 12@14 Ibs. av....... ... 20% @21% 
Skinned hams, 10@12 Ibs. av........... 21% @22% 
Skinned hams, 12@14 Ibs. av........... 22 @23 
Skinned hams, 16@18 Ibs. av........... 2214 @23% 
Skinned hams, 18@20 lbs. av........... 22% @23%, 
Picnics, 4@6 The. OV........ccccceccees 16 + 
Pies, (Gee te GE vn binsy es vcecancewess 16 17 
City pickled bellies, 8@12 Ibs. av....... 17 @18 
Bacon, boneless, — Sick vavks veakne 20 @21 
Bacon, boneless, city. . iw 959; 0 ono 0: 3-00 6 Sr 
Rollettes, 8@10 Ibs. av. ie alce's veh eee 19 @20 
PE ID, tans e'6:0,0:2:0:000 oan ebesie @23 
Beef tongu., neavy PE ER Ties I @24 





Fresh steer tongues, untrimmed........ 16c a pound 
Fresh steer tongues, 1. c. trimmed...... 28¢ a pound 
Sweetbreads, D uvenchotrvctveobs race a pound 
SwesteresGs, WES) 2... cccscccccerevecs 70c a pair 
ST MEE Sagan vad edvacatushstcabe 12¢ a pound 
ED s0cmevesessessodoongnes 4c each 
SS SEE  o50.04 09090600 eeegen ees enee 29¢ a pound 
QED bbs can ebheenwesesetets vectue ds 16c a pound 
Beef hanging tenders.................. 30c a pound 
ERR DIGG: oe dcveccvevestee wesVevensye 12c a pair 
t 

BUTCHERS FAT 
TD ine 60h a casbnhetens seen $2.25 per cwt. 
pT FR sn. ee are ee 2.75 per c 
SEIN Co c'0'%.casckuiedecienes see 3.75 per cewt. 
Inedible Suet ........... STE -- 3.25 pe 


GREEN CALFSKINS 


5-9 914-12% 12%4-14 14-18 18 up 








Prime No. 1 veals...23 2.95 3.20 3.25 3.60 

Prime No. 2 veals...22 2.75 3.00 3.05 3.80 

Buttermilk No. 1....20 2.65 2.90 295 .... 

Buttermilk No. 2....19 2.50 ae 2.80 ... 

Branded Gruby ....12 1.30 ie 1.60 1.75 

Number 8 .........-.12 1.30 1.60 1. 

BONES AND nian 
Per ton 
del’d basis. 
pe ere Peer re sar oe $90.00 
EE dents wks sin al dub aera eh ae . 75.00 
DU I so oi o Kes oes eoewen sees 70.00 
ESS dante iticivinthnwn. hak ey ines NOM 65.00 
rrr cree 75.00 
black and white striped.............. 40.00 
PRODUCE MARKETS 
BUTTER. 
~~ New York. 

Creamery (92 score)...... 2814 @28% 

Creamery (90-91 score). 20x aes 26% @27% 

Creamery firsts (88-89)... 125 25% 25% @26% 

EGGS. 

| ae en |= errs eo 

Firsts, fresh 5 27% 

ae 19 19% 

RS cs cune we tegne seee 12 17 

SE ian sy nah brs renee 14 19 

SS ee ee 18 @20% 

Old Roosters @14 

ME o'c-anidnic- + crease eter e @15 

ee en ee Se 

0 eee ee 20 @24 

DRESSED POULTRY. 

Chickens, 21-30, fresh....20 @23  __....... «ss ss 

31-47, paee ris pete pry! 17% @18 
SS ee 17% @18% 19 
Fowls, 31-47, ee 144% @16% 15 17 
SE, PD odebiee sews 17% @18% 17% @18 
60 and up, fresh....... @19 19 
Pavers, WOW a. ss iscics @24% 25 

po a errr @20 21 22 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score October 14 to 20: 





Ov tober 
14. 16. 17. 18. 19. 20. 
Caines 28% 29 20% #29 28% 28 
New oe 
York .29% 29% 30 29% 29% 4 
Boston .29% 30 30% 30 @ 30 
Phila.. 4e@ 30. @ 30%@ 30 @ $4%@ ene 
e 30% 30% 30% 29% 
an 
Fran. 31 31% 31% £32 ae... eanese 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: 


House .27 @ 27% 27% 


27% 
Track .27 @ 27% 28 
27% 
Receipts of butter by cities (Ib.—gross wt.): 
This Last —Since January 1.— 
week. week. 1939. 1938. 
Chgo ...2,536,526 2,906,690 247,985,481 264,861,293 
N. York.2,831,609 2,803,270 224,179,257 254, 787, 403 
Boston 916,652 952. 319 63,121,523 68, 269) 124 
Phila. 843,748 986,435 59,015,903 58,731,467 


Total. .7,128,535 7,648,714 594,302,164 646,649,287 
Cold storage movement (Ibs.—net wt.): 


27% 27 26% 
27% $j%27% #27 








In Out On hand Same day 

Oct. 19. Oct. 19. Oct. 20. last year. 

Chicago . 71,678 254,955 46,916,383 84,117,603 
N. York..135,088 537,099 26,004,230 51,166,785 
Boston .. ar 265 34,465 2,354,126 3,914,235 
Phila. . 52,611 95,887 1,600,915 1,549,842 
Total. ..304,637 922,406 76,875,654 140,748,465 
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Packer light native cows sell down 

half-cent—Other descriptions later 

available same basis, due to pressure 

of re-sale offerings—Similar declines 

in Pacific Coast and South American 
hide markets. 


Chicago 


PACKER HIDES.—tTrading in the 
packer market has been confined so 
far this week to the sale of 35,000 light 
native cows at a half-cent decline. These 
were Sept.-Oct. take-off, mostly Oct.; 
both River points and northerns were 
involved, some lots running mostly 
northerns. Buying interest appears to 
be satisfied for the moment and, while 
packers feel that the closely sold up 
position of the market does not warrant 
any extension of the decline, late in- 
formation is to the effect that all other 
descriptions can be purchased at %c 
below prices paid last week. 


One sole leather tanner was credited 
with taking about half the reported 
sales; the balance were understood to 
be moving eventually on a split weight 
basis to tanner buyers. Of the total 
sales, one packer was credited with 25,- 
000 hides, two other packers sharing in 
the remainder of the movement. While 
it was intimated in another direction 
that possibly quiet sales had been made, 
nothing has been confirmed so far. 


Native steers are available at 16c, 
this price being paid for a car Sept. 
take-off at New York. Extreme light 
native steers were well sold up earlier 
at 16%6c, but quoted nominally at 16c. 


Butt branded steers are available at 
15%c; Colorados in light supply but 
nominal at 15c. Heavy Texas steers are 
quotable at 15%c; light Texas steers 
sold up but nominal at 14%c; extreme 
light Texas steers quoted 15c nom. 


Heavy native cows are offered at 
15%4c. As reported above, 35,000 mostly 
Oct. light native cows, but some Sept. 
included, moved at 15%c for both River 
and northern points. Branded cows 
quoted at 15c. 


Native bulls are quotable at last paid 
price of 11%4c, branded bulls a cent less. 

The continued movement of re-sale 
hides on a good scale at prices under 
the spot market for fresh stock has been 
one of the principal factors in the eas- 
ing off of the hide market. Some re- 
covery in hide futures prices is neces- 
sary to lock up these re-sale offerings, 
as some tanners are able to fill their 
requirements without entering the spot 
market. Certificated stocks in Exchange 
warehouses show a reduction from 
1,251,098 on Sept. 30th to 1,098,052 on 
Oct. 24th. Withdrawals from ware- 
houses for the first 24 days of Oct. 
were 156,164 hides, indicating the size 
of recent re-sale offerings. 


OUTSIDE SMALL PACKER HIDES. 
—The small packer market is quoted 
easier, around 14@14%c nom., selected, 
Chgo. freight, for natives, with brands 
%ec less; buying interest not overly ac- 
tive, but choice light average stock of 
Sept. take-off probably salable around 
top figure. Dealers report some offer- 
ings of moderately heavy hides of cur- 
rent take-off priced out at down to 14c, 
but claim no interest at over 13%c 
for such offerings. 


PACIFIC COAST.—Sales of about 
11,000 Oct. hides were reported late this 
week in the Pacific Coast market at 
13%e, flat, for steers and cows, f.o.b. 
shipping points, or %c down from last 
week’s trading level. 


FOREIGN WET SALTED HIDES.— 
The South American market eased off 
Age early mid-week when 4,000 Wilson 
and 4,000 LaBlanca steers sold at 95 
pesos, equal to 14%c, c.if. New York, 
as against 98% pesos or 14%¢c paid 
late last week. Later, 6,000 Argentine 
reject steers sold equal to 12!%ge, or 
3%c down from a sale of 2,000 Smith- 
field rejects late last week at 13%ec. 
Stocks are moderate on the late winter 
hides in the South American market, 
due to fairly heavy trading recently. 


COUNTRY HIDES.—The country 
market is easier but very little trading 
is coming to light; offerings are still 
moderate and, according to reports 
among the trade, the country kill has 
not shown any great increase as yet. 
Untrimmed all-weights quoted 12@- 
12%c, selected, del’d Chgo., but some 
consider it doubtful if these can be 
bought in any quantity under 12%c. 
Heavy steers and cows are quiet and 
nominal at 11@11%c flat, trimmed. 
Buff weights easier and some feel these 
can be bought at 12%c, trimmed; others 
quote 12%@12%c. Good trimmed ex- 
tremes are usually held around 15c but 
this figure is said to be hard to obtain; 
some quote 14%@l5c despite light 
offerings. Bulls quoted around 8% @9c 
flat. Glues quoted 10@10%c, inside 
figure recently paid. Branded all-weight 
hides last sold at 11c. 


CALFSKINS.—Packer calfskins are 
well sold up to end of Sept. but, in the 
absence of trading and the easier tone 
of surrounding markets, this market 
appears to have an easier tone. Last 
trading in Sept. packer calfskins was 
at 28c for northern heavies, 27c for 
River point heavies, 27c for lights under 
9% lb., and 27%c for Milwaukee all- 
weight packers; there is said to be 
some interest at a cent less. Total of 
about 11,000 Aug.-Sept. southern calf 
sold at 2lc, with no recent comparable 
sale, but viewed by packers as about 
steady basis. 


A car Chgo. city “%o lb. calfskins 
moved at end of last week at 23%c, 


but buyers talking down to 2242 @23¢ 
at present; car 1%; lb. sold this week 
at 24c. Outside cities, %;5 lb., quoted 
22% @23c; straight countries 17@17%¢_ 
flat. Chicago city light calf and deacons 
nominal at $1.50@1.60, top last paid. 


KIPSKINS.—Packer kipskins are wel] 
sold up to end of Sept., with a good 
part of Oct. northern natives also gone, 
and market quoted unchanged in the 
absence of trading. Last sales were at 
23c for northern natives, 22c for north. 
ern over-weights, southerns a cent less, 
and 20c for branded kips. 


Car Chgo. city kipskins moved at last 
week-end at 19c but buyers talk 18@19¢ 
nom. at present. Outside cities 18@18%ec 
nom.; straight countries around 16%e¢ 
flat. 


Two packers finally sold their Sept. 
regular slunks at $1.15, including also 
their Oct. production, a total of about 
16,500 involved. 


HORSEHIDES.—Trade has _ turned 
rather dull on horsehides, with buyers’ 
ideas lower. Good city renderers, with 
manes and tails, quoted $5.00@5.25, 
selected, f.o.b. nearby sections, for ac- 
tual trading, although some offerings 
held higher. Ordinary trimmed render- 
ers quoted $4.90@5.00, del’d Chgo.; 
mixed city and country lots $4.50@4.75, 
Chgo., for good lots. 


SHEEPSKINS.—Dry pelts quiet and 
nominal around 22@23c per Ib., del’d 
Chgo. Packer shearlings continue to 
move in a limited way at about un- 
changed prices, the light production 
meeting with a fair demand; market 
quotable $1.50 for No. 1’s, $1.00@1.05 
for No. 2’s, and 65@70c for No. 3’s. 
One packer sold 1,600 No. 1’s this week 
at steady price of $1.50. There has 
been some quiet trading in pickled skins 
of off-grades, reported as figuring equal 
to $7.00@7.25 per doz. for straight run, 
with market usually quoted in this 
range, some quoting $7.00@7.50 nom. 
There is also understood to have been 
trading quietly on a considerable scale 
in the eastern market, with details 
withheld; others quote the eastern 
market about on a parity with Chgo. 
There is some difference of opinion as 
to the present market on packer wool 
pelts, which is not unusual since the 
Iowa packers are well sold up, with 
$2.55@2.70 per cwt. live basis last re- 
ported paid for stock of that quality. 
A sale of 10,000 mid-eastern pelts, 
lambs around 81 lb. average, was re- 
ported by a dealer at $2.35 per cwt. 
live basis, f.o.b. shipping point. 


New York 


PACKER HIDES.—One packer sold 
a car Sept. native steers this week at 
16c, which about cleans up Sept. hold- 
ings, and there has been no action as 
yet on Oct. hides. Market nominal at 
15%c for butt brands and 15c for 
Colorados, pending trading. 


CALFSKINS.—No trading by collec- 
tors was reported ‘this week, the only 
business coming to light being a car or 
so of packer heavy calf. Collectors’ 
skins, in the absence of sales, are quoted 
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nominally around last reported trading 
prices, 4-5’s at $1.70, 5-7’s at $2.00, 
7-9’s at $2.55 and 9-12’s $3.60. Packer 
5-7’s quoted around $2.35, and 7-9’s last 
sold at $2.95; 3,000 of the 9-12’s sold 
this week at $4.00, or 10c up. 


CHICAGO HIDE FUTURES 


Saturday, Oct. 21.—Close: Dec. 15.40 
n; Mar. 15.35; June 14.50 n; 1 lot; un- 
changed to 15 higher. 

Monday, Oct. 23.—Close: Dec. 15.40 n; 
Mar. 15.35 n; June 14.50 n; no sales; 
unchanged. 

Tuesday, Oct. 24.—Close: Dec. 15.40 
n; Mar. 15.35 n; June 14.50 n; no sales; 
unchanged. 

Wednesday, Oct. 25.—Close: Dec. 15.00 
ax; Mar. 15.20 ax; June 14.50 n; no 
sales; unchanged to 40 lower. 

Thursday, Oct. 26.—Close: Dec. 15.00 
n; Mar. 15.20 n; June 14.50 n; no sales; 
unchanged. 

Friday, Oct. 27.—Close: Dec. 15.00 n; 
Mar. 14.57; June 14.50 n; 1 sale; closing 
unchanged to 63 lower. 


LIVERPOOL PROVISION PRICES 


Liverpool prices for the week ended 
October 13: 


Oct. 13, Oct. 6, Oct. 14, 
1939. 1939. 1938. 
per cwt. per cwt. per cwt. 
American green 
bellies ........ $ 9.34@12.93 $10.42 $15.50 
Danish Wiltshire 
Yee 17.96@19.76 17.26@17.98 21.03 
Canadian green : 
GE. cecsecvcos 15.99@17.96 15.28@16.00 19.96 
American short 
cut green hams 16.89@18.32 16.90 20.95 
American 
refined lard.... 7.63 7.64 10.38 


MEAT INSPECTED IN SEPTEMBER 


Meat and meat food products pre- 
pared under federal inspection during 
September, 1939: 


September, 1939, 
Meat placed in cure: Ibs. 





NY hr 6 Wace arava inid 6 aatnie:e:0 wie. ao WA dinie weasel 9,741,824 

DL ddebusteeGuesevecuinececeeseess 203,165,424 
Smoked and/or dried meat: 

ard Baan She Me GE NIG-grissb eed 4s 3,8 

RE a aie ehad 0-00 eases andienige aie 121,208,180 

ag EN ee er reser ,928,665 
Sausage: 

Fresh finished . Cee eT eT ee 

Smoked and/or “cooked. sGeeeteteepeawn 50,967,277 
BOGE: GP SOMNL-GEIOE. 6.0. ciicccnvencoecsss 9,373,905 
Meat loaves, head-cheese, chili con carne, 

jellied products, Gc see scebccépewens 9,869,473 
Cooked meat: 

SE 6inkcgrk y's Aa Pea bile tye eahe 746,744 

DD Adsvevessuvedeucnansequteseeuiad 16,002,787 
Canned meat and meat products: 

Beef 6,942,357 

Pork 12,872,688 

Sausage 3,312,623 

Soup 4,111,487 

All faethe 366, 
Lard: 

NN vic naee aut aeay Ceneenuree 85,336,836 

BD eciscxwine Rota lipid teeta ase 87,499,122 
SII x 5:3 <2cpin tp ale edim ucgraradleareee waned 10,962,975 
RIS oer 6,826,593 
Compound containing animal fat........ Ona 
Oleomargarine containing animal fat. 4,033,127 
TR a oe 174,837 
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FRIDAY'S CLOSING 


Provisions 


Hog products were quiet and barely 
steady during the latter part of the 
week with persistent hedge selling, lim- 
ited support, easiness in hogs and liberal 
hog arrivals. No particular foreign de- 
mand developed. 


Cottonseed Oil 


Cottonseed oil was quiet and barely 
steady on professional selling and trade 
interests buying with cash demand fair. 
Southeast and Valley crude sold at 5%c 
lb.; Texas, 54% @5%c lb. Market is 
still awaiting Washington and European 
developments. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Dec. 6.80@6.82; Jan. (1940) 6.85@6.88; 
March, 7.01@7.02; May, 7.09@7.12; 70 
lots; closing steady. 


Tallow 
New York extra tallow quoted at 6c. 


Stearine 
Stearine was quoted at 8% @8%éc lb. 


Friday's Lard Markets 


New York, October 27, 1939.—Prices 
are for export. Lard, prime western, 
7.10@7.20c; middle western, 7.10@ 
7.20c; city, 65 @6%c, refined continent, 
7% @7%c; South American, 7% @7%c; 
Brazil kegs, 744 @7%c; shortening, 914c. 


MEAT IMPORTS AT NEW YORK 


Imports for the period October 12 to 
18 inclusive, at New York: 


Point of Amount, 
origin. Commodity. Ibs, 
Argentina—Canned corned beef............ 70,506 
Australia—Fresh frozen calf livers......... 3,490 
Brazil—Canned corned beef........ 

BUNGE. BOGE cv cccccccsdccces 


Canada—Fresh chilled pork cuts... 
—Fresh frozen ham......... Sand 
eI an 456 0's ome beled acicdeces 
—Fresh pork bellies................. 





—Fresh pork shoulders...... 538 
—Fresh pork tenderloins... . 720 
—Smoked sausage ......... coe Se 
—Smoked bacom ..............02e00% 8,321 
Denmark—Liverpaste in tins............... 339 
—Cooked ham in tins............. 10,028 
Holland—Cooked sausage in tins........... 4,763 
—Smoked sausage ..............00. 300 
Hungary—Cooked ham in tins.............. 47,591 
—Cooked picnics in tins............ 24,915 

see dAE ey WE Screw kere sons oweates 1,488 
MOE. Gig ais'an.t'e sigh WOpe od PV Sdan eee 24,982 
—Smahed DE dvvcbeccnedeeindeiaccee 906 
Paraguay—Canned corned beef............. 118,800 
Switzerland—Bouillon cubes in tins......... 5,895 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended October 26 were 
40 bbls. pork, 89,288 Ibs. lard, and 264,- 
360 Ibs. bacon. 








CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Oct. 27, 1939, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Oct. 27. week. 1938. 


Hvy. nat. strs.. @16 gis” 14% 
Hvy. Tex. strs. @15% 16 1 
Hvy. butt brnd’d 15% - am 

BEES. wecccces 
Hvy. Col. strs. $i Sisy Si3y 
Ex-light Tex. 

BEES. ccccccee 15 15 13 
Brnd’d cows .. 15 15 13 
Hvy. nat. cows. 15% 16 13% 
Lt. nat. cows.. 15 13% 
Nat. bulls .... ll 11 2 9 
Brnd'd bulls 10 10%@l11 8 
Calfskins ..... 27 28n 19 20% 
Kips, nat. .... 23 23 17 
Kips, ov.-wt. .. bi 22 16 
Kips, brnd’d. . 20 20 14% 
Slunks, reg. ... @1.15 1.30n 80 
Slunks, hris. .. @60 60 65 45 


Light native, butt branded and Colorado steers ic 
per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. .14 14% 14%@15 12 
Branded ...... 13%@14 14 14 11% 
Nat. bulls ....10 10% 10 10 8 8% 
Brnd’d bulls .. 94%@10 9%4@10 7%@ 8 
Calfskins ..... 23 24 23 25 154% @18 
BG sccesecve 19 19 20 14 15n 
Slunks, reg.... 1.00n 1.10@1.20n 70n 
Slunks, hris. .45 50n 45 @50n 35n 


COUNTRY HIDES. 


Hvy. steers...11 11%n 10 lin @ 8 
ive. cows ...11 a . -¥ @ sit 
a 9%@10 
— — 11 @11l% 
Fea @ 7% 
Galfskins sisle + uw gf Mg 12 @12% 
Kipskins ...... @16% @l1 
Horsehides. 4. A 2 4. wos. 50 =2.65@3.25 
SHEEPSKINS. 
Pkr. shearlings.. @1.50 @1.50 70 $i3a 
Dry pelts ..... 22 @23n @22n 


NEW YORK HIDE FUTURES 


Saturday, Oct. 21.—Close: Dec. 14.86 
@14.87; Mar. 15.18@15.19; June 15.50; 
Sept. 15.78 n; 95 lots; 8@22 higher. 

Monday, Oct. 28.—Close: Dec. 14.55; 
Mar. 14.75@14.82; June 15.09@15.10; 
Sept. 15.37 n; 186 lots; 31@43 lower. 

Tuesday, Oct. 24.—Close: Dec. 14.65 
@14.66; Mar. 14.90@14.91; June 15.20@ 
15.22; Sept. 15.49 n. 156 lots; 10@15 
higher. 

Wednesday, Oct. 25.—Close: Dec. 
14.85@14.89; Mar. 15.13@15.14; June 
15.48@15.45; Sept. 15.68@15.73; 138 
lots; 19@23 higher. 

Thursday, Oct. 26.—Close: Dec. 14.48; 
Mar. 14.70@14.73; June 14.95@14.98; 
Sept. 15.24; n.; 231 lots: 37@48 lower. 

Friday, October 27.—Close: Dec. 
14.40; Mar. 14.68@14.70; June 14.95; 
September (1940) 15.22 n; 300 lots. 
Closing unchanged to 8 lower. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended October 21, 1939, were: 


Week Previous Same 
Oct. 21. week. time '38. 


Cured Meats, Ibs.18,582,000 18,408,000 18,384,000 
Fresh Meats, 1bs.61,021,000 yoy 51,098,000 
051, 


Lard lbs......... 7,657,000 5,032,000 


PAINT 


Saving money through 
saving equipment in 
the packinghouse and 
sausage manufactur- 
ing plant 














PAINTING COSTS 


Effect of Factors 
Sometimes Not Considered 


N A recent survey by THE NATIONAL 

PROVISIONER to determine packers’ 
painting practices it was found there 
is general appreciation of the fact that 
there seldom is any saving in using a 
low-cost paint. Packers have learned 
by costly experience that it is cheaper 
in the long run to buy good paint 
products and to use care in preparing 
the surfaces and applying the paint 
properly. 

The major cost of a painting job, 
almost without exception, is the labor 
expense of applying the paint. On some 
jobs, where considerable moving of stag- 
ing is required or where there is much 
careful applying to be done, labor ex- 
pense may amount to as much as 90 per 
cent of the total cost. On plain, flat, 
easily-reached surfaces the labor cost 
percentage is usually around 60. 

Converting percentages to dollars, a 
typical $1,000 painting job might repre- 
sent $750 worth of labor and $250 
worth of paint. Using these figures it 
might appear that if a saving of 40 
per cent could be made in material cost, 
saving on the job as a whole would be 
10 per cent. This assumption would be 
true if there were no complicating fac- 
tors. However, such things as hiding 
power, covering capacity and spreading 
ability must be considered. 


Effect of Complicating Factors 


An example of how these “compli- 
cating factors” upset an anticipated 
saving in material cost was given in a 
recent issue of the Dutch Boy Quarterly, 
a publication of the National Lead Co. 

In an eastern city, it was related, a 
local school board asked for bids on 
painting the interior of a large school 
building. Specifications called for white 
lead paint, with an alternate bid based 
on ordinary flat wall paint. 

The painter awarded the job submit- 
ted two bids, as directed. One was based 
on white lead paint. The other, and 
lower bid, was based on ordinary flat 
wall paint. Latter bid was awarded the 
contract. 

In arriving at the contract price, the 
painter had figured he would get from 
the ordinary flat wall paint the same 
coverage and spreading capacity he 
could get with white lead. Expressed in 
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figures, he estimated he could get a 
coverage of 700 sq. ft. per gallon and a 
spreading rate per man per day of 1,600 
sq. ft. On this basis he figured his total 
paint requirement at 3,000 gallons. 

It is generally agreed that these fig- 
ures are normal for flat paint made of 
white lead and lead mixing oil and ap- 
plied on smooth plaster. The job, how- 
ever, was done with “ordinary flat oil 
paint.” Here is what is reported to have 
happened: 


Anticipated covering rate... 700 sq. ft. per gal. 
Actual covering rate 400 sq. ft. per gal. 
Anticipated spreading rate. ..1,600 sq. ft. per day 
Actual spreading rate 900 sq. ft. per day 
Anticipated quantity required.3,000 gals. 
Quantity paint used 5,000 gals. 


THE NATIONAL PROVISIONER reprints 
these figures not to make paint value 
comparisons but to emphasize to pack- 
ers some of the important factors to be 
considered when planning a paint job. 
It is just as necessary to know covering 
and spreading rates of the various 
paints being considered as their ability 
to stand up satisfactorily in the loca- 
tion where they are to be used and their 
cost per gallon. Without this informa- 
tion it is impossible to estimate accur- 
ately the cost of using the various 
products. 


“It will be seen that the covering rate 
actually obtained,” the article says fur- 
ther, “was but 57 per cent of the rate 
expected; that the spreading rate ob- 
tained was but 56 per cent of the rate 
expected. As a result of these two con- 
tributing factors, 6624 per cent more 
material was required for the job than 
had been estimated. 


Cost Increased 


“If white lead had been used, the 
contractor figured, his cost for paint 
would have been about $6,000. The 
paint used cost about $6,500. The $500 
extra cost for material is a sizable fig- 
ure, but it is practically small change 
alongside the increased labor cost on 
this job. 

“The estimated output per man was 
1,600 sq. ft. per day. Actual production 
was 900 sq. ft. per day. The estimate 
figured on 1,300 days’ labor at the for- 
mer rate, but the job, as carried out, 
required 2,300 days’ labor. This means 
that 1,000 additional days were required 
to complete the job. At current wage 
rates it is easy to see how a low-cost- 
per-gallon paint can cost considerably 
more on the job than the paint with a 
high spreading rate and good covering 
capacity that may cost more in the can.” 





PREPARING READY-TO-SERVE MEATS 


These two illustrations show operations in the baking department in the new brick, tile 
and glass block addition atop the cooler building at the plant of Geo. A. Hormel & 
Co., Austin, Minn. 
ABOVE.—Filling meat loaves into pans. Stuffer in foreground. 
BELOW.—Stuffing hams into artificial casings. Baked, cooked or roasted loaves are 
also handled at this table. 
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THERE IS 


By Mail, Air-mail 
or Wire, Daily 
Information on 


Provisions 


Green and S. P. Reg. 
Hams 


S. P. Boiling Hams 


Green and S. P. Skd. 
Hams 


Picnics, Green and S. P. 

Bellies, Green and S. P. 

D. S. Bellies, Clear and 
Rib 

D. S. Fat Backs 

D. S. Rough Ribs 

Other D. §. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


Lard 
Cash 
Refined 
Neutral 
Futures 


Sausage Materials 
Pork Trimmings 
Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 
Beef Ham Sets 


Tallow and Grease 
Oleo Oil and Stearine 
Cottonseed Olli 

Hides and Calfskins 
Fertilizer Materials 


Market Statistics 
Hog Markets 
Provision Stocks 
Export Shipments 
Domestic Shipments 


all handled by the 

market authority of 

the industry— 

THE NATIONAL 
PROVISIONER 
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NO SUBSTITUTE FOR 


KNOWING! 


Only when you KNOW the markets can you sell 
or buy intelligently. 


Subscribers to THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE neither 
sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW 
THE MARKET and sell or buy accordingly. 


If you save only Yc per lb. by KNOWING the 
market you save $75. No wonder active traders 
watch the markets closely through THE NA- 
TIONAL PROVISIONER DAILY MARKET 
SERVICE. Since it is an accepted basis of settle- 
ment in trading, you don’t have to take anybody 
else’s word for it. 


If you save Ic per lb. by KNOWING the market 
you save $300 on a car of product. And if you are 
not informed you may easily lose that amount. 


And the same thing is true of the seller. If he 
KNOWS the market and he gets the market price 
he may get as much as $300 per car additional in 
a difference of only Ic per Ib. If he is not informed 
he can just as easily lose that much. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every full 
trading day of the week will pay for itself many 
times over. 


Write’ for a sample copy and complete informa- 
tion today. 





CHICAGO. 


37 W. Van Buren St. 


More Fed Cattle and 
Hogs to be Available 


RESENT indications are that the 

number of both cattle and lambs fed 
in the 1939-40 feeding season will be 
larger than in the 1938-39 season, ac- 
cording to the October livestock review 
of the Bureau of Agricultural Eco- 
nomics. The increase will be in the Corn 
Belt, as numbers fed in other areas 
probably will be reduced. Short feed 
supplies, brought about by drought, 
probably will result in a decrease in 
cattle and lamb feeding in the Western 
states. 

Slaughter supplies of hogs through- 
out the present marketing year, which 
began October 1, will be materially lar- 
ger than a year earlier. A seasonal in- 
crease in hog marketings is now in 
progress and it probably will continue 
through December at least. 

The total number of cattle slaugh- 
tered-in the remainder of 1939 and in 
1940 ‘probably will be smaller than a 
year earlier but the total live weight 
may not be reduced much. 


Better Demand Expected 


Improvement in both domestic and 
foreign demand for meats.and lard is 
in prospect for the next few months. 
The recent sharp increases in indus- 
trial production, along with generally 
improved business sentiment, probably 
will be reflected rather quickly in in- 
creased incomes of consumers and in 
stronger demand for meats and lard. 


Exports of pork and lard were re- 
duced sharply in September; fixed prices 
paid in Great Britain for American 
pork and lard were low in relation to 
prices in this country during the month. 
The British fixed prices for cured pork, 
however, were substantially increased in 
October, and this probably will be fol- 


lowed by increased exports of United 
States bacon and hams. 


Prices of slaughter livestock declined 
unevenly during the last three weeks of 
September, following the sharp advance 
which accompanied the outbreak of war 
in Europe in early September. During 
the second week of October prices of 
hogs and lambs rose slightly but prices 
of cattle tended lower. 


During the past several weeks prices 
of feeder cattle have remained at about 
the level reached in early September, 
while prices of feeder lambs have tended 
slightly higher. Prices of all kinds of 
livestock in mid-October were materi- 
ally above the low levels reached rather 
generally about mid-August. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during September, bought at stockyards 
and direct, is reported by the U. S. De- 
partment of Agriculture as follows: 

Aug., Sep 


1939. 1938. 

Per cent. Percent. Per cent. 
Cattle— 

Stockyards . 

DEE ik ccccccescces 25. 


77.63 


22.37 


77.09 
22.91 


Calves— 
Stockyards 
Other 


69.14 
30.86 


63.56 
36.44 
Hogs— 

Stockyards 

Other 
Sheep and lambs— 

Stockyards 

Other 


CANADIAN INSPECTED KILL 


Canadian inspected kill in September, 
1939: 


Sept., 
1939. 


ae ert 84,476 


Sept., 
1938. 
81,272 
52,028 
242,198 
113,255 


Hogs 
Sheep 


CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., October 26, 1939.— 
At 16 concentration points and 10 pack- 
ing plants in Iowa and Minnesota re- 
ceipts were lighter than for the weekend 
a year ago, but still liberal for October. 
Market declined sharply early in week 
and strengthened late. Price of butcher 
hogs for the four-day-period was gen- 
erally 15@35c lower than last Saturday 
and sows were mostly 10@20c off. 


On Thursday, good to choice, 200-270- 
Ib. sold generally $6.25@6.85, bulk at 
plants $6.45@6.70; most bids at yards, 
$6.25@6.50; 270-300-lb., $6.10@6.60; 
300-330-lb., $5.90@6.40; 330-360-lb., 
$5.80@6.25; 180-200-lb., $6.15@6.55; 
160-180-lb., $5.65@6.30; sows, 330-lb. 
down, $5.70@6.15, mostly $5.90@6.05 at 
plants; 330-400-lb., $5.40@6.00; 400- 
500-lb., $5.25@5.75, 


Receipts at Corn Belt markets for 
week ended October 26: 


This 
week. 


31,900 
27,300 
37,600 
20,100 
18,900 

2,700 


Last 
week. 


18,300 
24,800 
36,100 
18,900 
20,400 
28,400 


a a er 
Saturday, Oct. 21............. 
Monday, Oct. 23 

Ducstag, Get. Bh. .0..0cccecser 
Wednesday, Oct. 25........... 
Thureday, Oct. 26......ccccres 


QUOTA ON HEAVY CATTLE 


It has been announced in Canada that 
40,364 heavy Canadian cattle are eligi- 
ble for entry into the United States dur- 
ing the last quarter of 1939 at the re- 
duced rate of duty under the U. S.-Ca- 
nadian reciprocal trade agreement. Can- 
ada’s quota of heavy cattle, which may 
be exported to the United States in the 
period April 1 to December 31, 1939, is 
142,230 head. For the same period, the 
quota for other countries is 22,770 head. 
This makes a total for the calendar year 
of 225,000 head. 





ae 











ALL IMPORTANT 
MARKETS 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 





———— 














Dayton Ohio | 
Omaha,Neb. Cincinnati, Ohio 
La Fayette, Ind. Louisville, Ky. 
Sioux City, lowa 





Indianapolis, lad. 
Nashville, Tenn. 
Montgomery, Ala. 














Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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CANADIAN LIVESTOCK PRICES 


STEERS. 


Toronto .... 
Montreal ... 
Winnipeg 


* ga 
ne BE8 
acs Pro 


Saskatoon ... 
Regina 
Vancouver 
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1 Montreal and Winnipeg hogs sold on 
W.”’ basis; all others ‘‘off trucks.’’ 


GOOD LAMBS. 
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WEEKLY INSPECTED KILL 


Number of animals processed in 
selected centers for the week ended Oc- 
tober 20, with comparisons: 


WEEK ENDED OCTOBER 20, 1939. 
Cattle. Calves. Hogs. Sheep. 
New York area’... 9,693 15,007 58,204 64,730 
Phila. & Balt..... 444 1,279 32,699 2,413 
Ohio-Indiana 
DE weseeene 57 52,055 11,406 
St. Louis area®..: 12/232 
Kansas City ..... ,061 
Southwest group*. 18,259 
Omaha .......... 13,475 i 
Sioux City....... 335 14,117 
St. Paul-Wisc. 
| 6-660<0e~ 3,12 108,296 
Interior Iowa & 
Minn.*..... 14,744 140,246 
douse: seme 144,597 86,294 672,889 


Total prev. week.146,059 80,062 535,687 
Total year ago...151,736 82,472 561,948 


‘Mncludes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. Includes National Stockyards 
and East St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes So. St. Joseph, Wichita, Oklahoma City, and 
Ft. Worth. "Includes St. Paul, Minn., Madison, and 
Milwaukee, Wisconsin. “Includes Albert Lea and 
Austin, Minn., and Cedar Rapids, Des Moines, Ft. 

ge, Mason City, Marshalltown, Ottumwa, Storm 
Lake, and Waterloo, Iowa. 


STOCKYARDS POSTED 


Four stockyards have been posted as 
coming under provisions of the packers 
and stockyards act. Three of these are 
in Nebraska and one in Texas. Ne- 
braska stockyards posted are the Chap- 
pell Sales Pavilion at Chappell; Broken 
Bow Auction Yards, Broken Bow; and 
Thompson Livestock Market, Broken 
Bow. In Texas, the Panhandle Auction 
& Commission Co. at Amarillo was 
brought under the act. 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, October 26, 1939, 
as reported by the U. S. Agricultural Marketing Service. 


Hogs (soft & oily not quoted). CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 
BARROWS AND GILTS: 
Good-choice: 
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PIGS (Slaughter): 
Medium and good, 90-120 Ibs. 5.2! 4 B.00@ 6.40 = .cccccccee = wv vecvece 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


— 
wood 


Bask SSzs 


10.75@11.25 10.25@11.00 
10.25@11.00 

10,00@10.75 

9.50@10.50 


00 Ibs. . 
1100-1300 Ibs. |. . 
1300 1500 Ibs. 


STEERS, good: 


eee 


8588 
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ae 
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1300-1500 Ibs. ............-- 


STEERS, medium: 
ow, a 
1100-1300 Ibs. ............+. 
STEERS, common: 
TERS Ts civccccnccnces 


STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs......... 
Good, 500-750 Ibs........- “.. 9.75@10.75 

HEIFERS: 

Choice, 750-900 Ibs 10.75@11.25 
Good, 750-900 Ibs.. - 10.00@10.75 
Medium, 500-900 Ibs.. 8.00@10.00 
Common, 500-900 Ibs 6.75@ 8.00 

COWS, all weights: 

ee errr 


Cutter and ‘common. Sean: : 3 
Canner (low cutter)........ 


BULLS (Yigs. Excl.), all weights: 


TE. CE  vwegesicd sccecwes 
Sausage, good ............. 
Sausage, medium .......... 
Sausage, cutter and common. 


VEALERS, all weights: 
Good and choice............ 
Common and medium....... 
ee Ser eer 
CALVES, 400 Ibs. down: 


Good and choice...........-. 
Common and medium....... 
Cull 
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Slaughter Lambs and Sheep’ 
LAMBS: 


Choice (closely sorted)..... .15@ 9. & x .90@ 9. : , Sees 
*Good and choice.......... 8.00 \ k 2 A 4 A . E . 
*Medium and good......... 


YEARLING WETHERS (shorn): 
Good and choice... oes \ - a ee ae ee a re ee 
Medium 
EWES (shorn): 


Good and choice.......... 2. 
Common and medium....... cccccccccces cocccesecce i RD ccm acdevcese 





2 Quotations based on animals of current seasonal market weights and wool growth. 


*Quotations on slaughter lambs of good and choice and of medium and good grades, as combined, repre- 
sent lots averaging within the top half of the good and the top ahlf of the medium grades, respectively. 





CHICAGO PACKER PURCHASES PACIFIC COAST LIVESTOCK 


Purchases of livestock at Chicago by Receipts for 5 days ended Oct. 20: 
the principal packers for the first three Cattle. Calves. Hogs. Sheep. 
days this week were 18,429 cattle, 2,963 Los Angeles........ 1,441 2,762 | 732 
calves, 34,890 hogs and 13,826 sheep. alk pega? ee tie Ltr 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, October 21, 
1939, as reported to The National Provisioner: 


CHICAGO. 

Armour and Company, 3,737 hogs; Swift & Com- 

pany, 4,482 hogs; Wilson & Co., 5,260 hogs; West- 

ern Packing Co., Inc., 1,625 hogs; Agar Packing 

oie 4,130 Sloss Shippers, 6,628 hogs; Others, 24,807 

Og8; 

Total 32,693 cattle; 4,934 calves; 50,669 hogs; 

18,895 sheep. 
KANSAS CITY. 

Cattle. Calves. 

Armour and Company 8, ore 877 

Cudahy Pkg. Co. 184 690 1,774 

Swift & Co ny.. c 859 2,816 

° 725 1,690 


Hogs. 
3,605 


Sheep. 
6,558 
5,405 
4,922 
4,829 


"369-283 
3,660 13,016 


Cattle and 


Cattle and calves: Eagle Pkg. Co., 17; Greater 
Omaha Pkg. Co., 81; Geo. Hoffman, 41; Lewis Pkg. 
Co., 821; Nebr. Beef Co., 702; Omaha Pkg. Co., 
202; John Roth, 131; So. Omaha Pkg. Co., 255; 
Lincoln Pkg. Co., 281. - 


Total: 14,911 cattle and calves; 27,424 hogs; 


3,909 sheep. 
EAST 8ST. LOUIS. 
Cattle. Calves. 


Armour and Company 3,200 
Swift & Company... 3,448 


Hogs. Sheep. 
5,487 


4,872 


Hunter Pkg. Co. 117. ‘980 


Sieloff Pkg. Co ke 
Shippers 5,979 1,785 15,302 1,2 
Others 3.796 816 2757 1,208 


18,136 6,822 48,075 13,812 

Not including 2,136 cattle, 4,407 calves, 34,477 

hogs, and 3,850 sheep bought direct. 
8ST. JOSEPH. 

Cattle. Calves. 

Swift & Company... 2,109 468 


Armour and Company 2, ba 357 
Others 1,6 483 


Hogs. Sheep. 
8,243 8,364 
6,700 3,740 
1,519 836 


~ 1,308 16,462 12,940 
Not including 895 hogs and 1,379 sheep bought 


direct 
SIOUX CITY. 

Cattle. Calves. 
Cudahy Pkg. Co 1,664 94 
Armour and Soeey 1,418 85 3,100 
Swift & Company.. 504 76 2,762 
Shippers 2. 260 660 
Others 84 10 1 


Hogs. 
4,489 


Sheep. 
3,667 


525 15,573 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. 


Armour and Company 2, ae 1,558 5,296 
Wilson & Co 2,7 1,765 5,080 
Others 328 43 


10,190 


Sheep. 
1,197 
a 1,030 
1,340 35 

3,366 11,716 2,262 
Not including 54 cattle and 668 hogs bought 


direct. 
WICHITA. 


Cattle. Calves. Hogs. 


1,491 5,078 
171 =1,192 


Sheep. 
1,368 


Dunn- Ostertag oheen ocnan 
Fred W. Dold a, tenes 679 
Sunflower Pkg. Co. ore 261 
Pioneer Cattle Co. hahaa oats 
Keefe Pkg. Co 


1,662 7,210 
Not including 2,845 hogs bought direct. 


DENVER. 

Cattle. Calves. 
Armour and Company 742 132 
Swift & Company... 916 142 
Cudahy Pkg. Co 34 96 
Others 219 


Hogs. Sheep. 
10,283 
4,553 


1, 
6,343 
589 22,848 


FT. WORTH. 
Cattle. Calves. 
Armour and Company 3,150 3,403 
Swift & Company... 2,557 3,274 
Blue Bonnet Pkg. Co. 224 120 
City Pkg. Co 2 26 
Rosenthal Pkg. Co.. 75 8 


6,831 


Sheep. 
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8T. PAUL. 

Cattle. Calves. 
Armour and + ante 2, = 3,087 
Rifkin Pkg. 616 34 
Cudahy Pkg. * . 693 1,804 
Swift & Company.. 4,636 4,270 
United Pkg. Co 2,590 259 
GN deeedestecess 2,695 582 


10,036 


MILWAUKEE. 
Cattle. Calves. 

Plankington Pkg. Co. 1,973 
Omaha Pkg. Co. Chi. 715 
Armour and Co., Mil. 1,020 
Armour and Co., Chi. 73 
5. G & Co. 
Shippers 
Others 


INDIANAPOLIS. 
Cattle. Calves. 
Kingan & Co...... ee 2,222 419 
Armour and Company 854 225 
Hilgemeier Bros. ... 5 owsies 


4 
20: 18 
Wabnitz and Deters. é 46 
Maas Hartman Co... 1 
Shippers 1,846 
Others 883 462 


3,021 


CINCINNATI. 
Cattle. Calves. 
S. W. Gall’s Sons 
E. Kahn’s Sons Co.. 
Lohrey Packing Co.. 
H. H. Meyer Pkg. Co. 


- Schlachter’s Sons. 


& F. Schroth P. hea 


1,800 


Hogs. 
23,570 
27,934 
51,504 


Hogs. 
13,141 


13,449 


Hogs. 
17,316 


Sheep. 
9,842 


Not including 789 cattle, 6 calves, 457 hogs and 


662 sheep bought direct. 


RECAPITULATION.+ 
CATTLE. 


Chicago 

Kansas City . 
Omaha* .. 

East St. Louis 

St. Joseph 

Sioux City . 
Oklahoma City oo ue 
Wichita 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


5,739 


141,654 


Chicago 
Kansas City 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


Chicago 

Kansas City .... 
Omaha 

East St. Louis 
St. Joseph 

Sioux City 
Oklahoma” City 
Wich 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


172,372 
*Cattle and calves. 
tNot including directs. 


255,937 


83,149 
19,369 
40% 
24,357 
13,389 
5,388 
1,600 
845 
23,104 
24,423 
,729 
9,766 
3,609 
8,152 
194,337 


Watch Classified page for good men 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


+RECEIPTS. 
Cattle. Calves. Hogs. 
16,118 
15,913 
19,569 


Sheep, 


*Total this week.. 
Previous week 


Two years ago 4,687 


SHIPMENTS. 
Cattle. Calves. 


Total this week 
Previous week ’ 
‘ 5,907 
Two years ago 9. 

*Including 828 cattle, 1,449 calves, 37,889 hogs 
and 12,081 sheep direct to packers from other 
points. 


+All receipts include directs. 


+OCTOBER AND YEAR RECEIPTS, 


Receipts thus far this month and year to date 
with comparisons: 
—-October—— 
1939. 1938. 


Cattle ...115,117 129,478 
Calves ... 20,173 20,583 
Hogs . 224,691 256,948 
Sheep ....117,902 159,520 
+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCE. 


Cattle. Hogs. Sheep. Lambs. 


Week ended Oct. 21..$ 9.70 $3.45 
Previous week 9.75 95 3. 
938 . x 


1,452,701 
258,746 


3,143,177 


2,066,091 2,159,548 


28 
& 


2 oe S00 
RRSRSB 


eatetaten 


m1 ASRSR 


Av. 1934-1938 
SUPPLIES FOR CHICAGO PACKERS. 


Cattle. 
24,795 
20,586 


t 
. 


Hogs. 


Week ended Oct. 21 
Previous week 
1938 


Av. 

No. wt., 

rec'd. Ibs. 

*Week ended Oct. 21. 88,000 250 
Previous week 80,7 246 
229 

237 

222 

240 

222 


Av. 1934-1938 230 486 $9.15 
*Receipts and omnia: weight for week 
Oct. 21, 1939, estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughter at Chicago under federal inspec- 
tion for week ending Friday, Oct 20. 
Week ending Oct. 20 
Previous week 
Year ago 
Two years ago 
CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, October 26: 

Week ended Prev. 

Oct. 26. week. 


Packers’ purchases 44,041 
Shippers’ purchases 6, 


50,669 


CARELESS HOG SCALDING 


Careless work in hog scalding costs 
money. Read “PorK, PACKING,” The Na- 
tional Provisioner’s handbook on opera- 
tions in the pork plant. 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 























































































































































on Stock Special ape to ‘nye NATIONAL PRovi. (Reported by the U. 8. Bureau of Agricultural Economics) 
ION show the number o vestock slaughter 
p 16 centers for the week ended October 21, 1939. WESTERN DRESSED MEATS. 
NEW YORK. PHILA. BOSTON. 
. Sheep, CATTLE. STEERS, carcass Week ending October 21, 1939............. 10,190% 2,704 2,647 
} 10,081 — ‘tit ms EE RO uc lieksssaesid «ssn aoeenn 9,865 2,581 2,640 
tan Oct. 21. week. 1938. RIE, WE ON Fa nee CA sc che gc ccccens 9,681 2,763 2,652 
‘ re Chicagot wocctetes ‘ 23,908 31,964 29,028 COWS, carcass Week ending October 21, 1989............. 1,368% 822 2,518 
, Kansas City® ..... 65 21, ’ 
) 4'500 Omaha® : 17,425 13'021 171838 a egg ARS OR ER Ls IGE “Pe REIN eo ro ree. 
— ——— East St. . 12,157 11,460 11,632 ame week year AZ0..............seeeeees . a . 
> 5 a 3,2 
; Sean s Jonny S163 «Base atagp «BULLS, carcass Week ending October 21, 1939............. 318 521 10 
: 46.4% Wichita® ses: oes 3,827 3,957 PE IID |. elarndadiedmess-cch< avscunswre 401% 733 18 
Fort Wort ° ‘ ,050 10,882 15,828 S 
Philadelphia ..... ** “T'499 1°508 1954 GUND WORN POR GIB aio ic'y ec cicicivic cs cc neess 2 511 527 0 
ag pg a cee oy Lae Lae 1 VEAL, carcass Week ending October 21, 1939............. 12,416% 1,210 839 
New York and Jersey City. : Rs 4 t 
. Sheep. Ghisheme City? ......... 9°479 7540 7617 WE. ID. nik con cecedvee. Vis 10,367 1,108 1,038 
: ™ IN ina ess. 1550505 4,383 4,080 4,026 ee nr ee 9,459 1,296 671 
5 518 |g Heel Oe phaet 6 was 1e'see 13'se2 LAMB, carcass Week ending October 21, 1939............. 50,082 16,025 19,693 
: a Milwaukee .... ...... 3,935 3,8: 4,196 WE GORI. 0c cccsceesctconcccaceuceses 52,984 17,473 19,590 
) 200 eed oss 147,871 137,853 155.175 Same week year AgO............50-5 seers 45,067 16,810 16,286 
-_——— Cattle and calves. MUTTON, carcass Week ending October 21, 1939............. 1,913 391 1,953 
D 2,607 Cattle a 
3 3.183 HOGS Week Previous ...ccccvcsccccccscccerccees 1,258 272 1,175 
8 7 Oy 
: vat hs oy NaS ee 100,702 85,124 97,548 iy WE. SU Ry voice v5 665446 06088 8,082 402 362 
889 bade eee GN es ctvovesas bye 23,728 23,422 PORK CUTS, Ibs. Week ending October 21, 1939............. 1,960,651 322,819 441,242 
= 
m other na Se al aa Swees ean os WG DONE nares oh ee scties.n hee sapaens 2,130,667 368,008 327,005 
NI in:o:6:4 <iwern'siaa\¥,4 15,982 13,414 121592 Same week year aG0............ 00sec eeee 2,110,965 545,576 288,665 
I cscs onc 555 3 14,117 9,793 13,977 
Ng iateldatalaladallaats 101055 ~=—«8'308.« 334m «=: BEEF CUTS, Ibs, = Week ending October 21, 1939............. 466,395 siabeehes > tify Senter 
8. Fort Worth ............. 6,104 5,692 3,096 WE, GD {evan ca bndcaNessstderdectcen SM 9 ncaa ten + = Seana 
Philadelphia ............ 19,836 17,823 19,037 r ie 
+ to date Indianapolis pee GS 18,714 16'361 16'649 GAMO WOK FORE BPOs.occccccscvccvccccese |) || cao bt eae 
New York and Jersey City. 58,204 51,692 46,270 
r Oklahoma City .......... 12,384 8,392 3°52 LOCAL SLAUGHTERE. 
1938. —- Canned avee pane *e ig oY i CATTLE, head Week ending October 21, 1939............. 9,693 eee Si 
OMVOT ccc ccc ces cccces ‘ 925 ou 
1,558,820 Rc cage xcs 51504 43°586 72/917 Week previous ....cccvccsesseccccccccces 9,332 Oe ne 
sven MOD. a oad osies-c bees 13,375 13,171 11,922 Same week yeAF AGO. ........-.sceseeceees 9,053 8 eee 
2) 159,548 Oo ae ses 471,949 380.345 410,884 CALVES, head Week ending October 21, 1939............. 14,900 ae: ~~ dete ees 
‘Includes National Stock Yards, East St. Louis, WE. EE nes sce eennes Sete kesewas 15,612 ae ee 
STOCK. Illinois, and St. Louis, Mo. fe Pe ereee TT Tere 18,044 Re 4.7. 5. aeneese 
Lembe SHEEP. HOGS, head Week ending October 21, 1939............. 57,862 19,836 $e atlas 
pe m! eae os aetaues 17,664 16,355 37,559 WOR PROVIOUS 2c ccccccccccccccossess ean 51,692 eT 
4 $9.35 Ramses Clty ..-.-.6 oor. 26773 27,069 19.369 Same week year ago...............eecees 46,274 O° RRR Sess 
. Iga aoa: 18,814 16,612 12,198 : vs 
-10 East St. Louis........... 12.547 13,839 16,186 SHEEP, head Week ending October 21, 1939............. 64,636 Ree. avaenee 
; i: MMI 5 o5:< 5 banteny 12,237 12/691 12,607 MEAN 5s seks oSeecvemeniecs 62,815 ee es 
0 «9.05 — stg pepe Sh: 4 3 ne Saal WEEE WOME OHO s 05.0.5 sk ssnece sss 63,920 eee. eee 
ad heed Fort Worth ............. 7,717 6,647 8,152 Country dressed product at New York totaled 2,525 veal, 2 hogs and 156 lambs. Previous week 2,076 
Philadelphia ............ 3,668 3,182 4,380 veal, 7 hogs and 178 lambs in addition to that shown above. 
1S $8.40 Indianapolis ..........-- 3,148 3,021 2°610 
‘f y ; 6 2,815 iB 
BB. aA geppeinate “2.208 3407 "1.800 
Sheep. Cincinnati . : 4,05 3,461 1, 7 
32,083 St. Paul... feet os's88 24°48 SEPTEMBER LIVESTOCK PRICES COMPARED 
805 Milwaukee ....... ...... 1,855 1,898 1,857 y ? ‘ 
37,736 Pr tes September livestock prices at Chicago, as reported by U. S. Dept. of Agriculture: 
,889 ee ee 218,849 216,069 221,313 
yt +Not including directs. SLAUGHTER CATTLE AND VEALERS. HOGS. 
, Sept., Aug., Sept., Sept., Aug., Sept., 
1939. 1939. 1938. 1939. 1939. 1938. 
RICES. Steer— Barrows and Gilts— 
Choice, 750-900 Ibs $10.98 $9.90 $10.88 Good and Choice, 
Prices— RECEIPTS AT CHIEF CENTERS 900-1100 Ibs. .. 10.98 9.78 11.45 190100 Wh. 3... sess 08 SO SSH 4.53: 
p. Av. 150-20 Ibs. 0.08 <= 7 bs. 7.25 4 $ 5.8 
50 86 $7.10 i . 1 -1500 Ibs. 10. 4 et 7.58 28 8. 
35 6.95 Receipts for week ended October 21: Good, 750-900 Ibs 10.21 9.28 961 789 643 8.88 
00 7.55 ong toe 900-1100 Ibs. 10.18 9.07 8.02 6.51 9.06 
00 10.05 Gott: tan, tie 1100-1300 Ibe. .. 10.07 8.87. 10.10 8.04 6.52 9.10 
33 9.70 Week ended Oct. 21....247,000 407,000 298,000 a 750-1100 Ibs 8.89 811 7.96 779 587 9.06 
. Previous week .. ..257,000 369,000 389,000 1 79 «= 8.25 ’ 
00 5.40 193 268'000 349'000  329'000 1100-1300 Ibs. 8.77 . R 1.53 5.48 
—— eeennerso heater aiae ae ae ao Common, 750-1100 Ibs...... 7.30 6.58 6.66 732 5.gf 8-68 
ck ending DE cides sdwah 6és p Ge ware 287,000 498,000 431,000 Steers, heifers and mixed— 7.08 5.77 8.31 
tl k : Choice, 500-750 Ibs......... 10.89 9.76 10.50 
: teat uid Good, 500-750 Ibs.......... 10.04 9.15 9.04 
-s Week See ae 
ral inspec- Seoriees eek - ° _ Orererrerrrrre ree 308,000 ae 7.28 5.29 
pe Prt 280,000 Choice, 750-900 Ibs........ 10.88 9.70 10.56 7.09 5.08 
EAE SRN NERS: aa ot RRA gal EAE SEE? 4 2 296,000 Good, 750-900 Ibs.......... 10.06 9.14 9.20 6.95 4.91 
- «100,702 RE nae as atom chiar bait Pas ei 410/000 Medium, 500-900 Ibs....... 8.64 8.04 7.34 
oo Soe LR gE pelea ee sos Sep hees. 284'000 Common, 500-900 Ibs....... 7.04 6.56 5.72 6.82 $73} 151 
oat Hf 4 6.65 4.55 i 
os At 7 markets: . Cows—aAll weights— 6.49 4.40 7.17 
ATE A er . 6.70 .68 
/ Week ended Oct. 21....174,000 273,000 ° 189,000 Medium .......... 6.40 6.08 6.05 6.41 4.55 6.89 
go packers Previous week ......... 178,000 249,000 227,000 Cutter and Commo 5.48 5.23 . 
ober 26: RPE Ee 190,000 2 248 QRMBEP oo 0 veceese sindeccces 4.52 4.16 
d i eR ee hae : : 283 Bulls (yearlings excluded)— 
44,041 A dho0ance oe ees 230,000 236,000 229,000 All weights— 
6,628 Wel, GOO voces cece. see 7.45 6.70 6.66 LAMBS AND SHEEP. 
eal Sausage—Good ........... 7.30 6.68 sou Spring lambs— 
50,669 Sausage—Medium ........ 6.70 6.15 ae PS CESS TC a rh 8.20 
Ser ee oe a Good and Choice?.. 2.2.2.2! 9.73 8.66 7.90 
NEW YORK LIVESTOCK MOMIMOD .n cece ccncercese . Mettem and Good®........ 8.89 7.91 6.98 
: : Vealers—All weights— Es 3 é 
Pca 0 of salable livestock at Jersey Good and Choice. Lit saws 11.22 10.15 10.28 -Yeartiay wethers— 
j ° ommon an MMe cccce le by coe 
ING ity public market, week ended Oct. 21: all ey O1 6706 CS: Good and Choice.......... 8.10 6.90 6.27 
ik pe oi ; Cattle Calves. Hegs.* Sheep. oane aay eS NE 5% Gi signs v-ve,s.caient 6.97 6.00 5.62 
e receipts ...... 894 1,340 299 751 Good and Choice.......... 8.65 8.03 7.49 Ewes— 
The Na- peal. with directs. .-7,421 11,861 28,861 49,135 Common and Medium. ..... 7.32 6.78 5.66 Good and Choice.......... 3.60 8.21 3.36 
n opera- Salable receipts ...2,160 1,568 291 2.292 DED. dace ccus ee ERIE: 6.00 5.56 iy Common and Medium...... 2.81 2.25 2.50 
° anaes 
Mhies tees ot et ee” 23,782 41,914 ae a 2 Lots averaging within top half of Good grade. * Lots averaging within top half 
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RECENT 
PATENTS 





New Devices Relating to 
Meat and Allied Indust- 
rieson Which U.S.Patents 
Have Been Granted 











Cold Storage Locker Room.—Roy W. 
Smith, Newark, Ohio. In a building 
structure, a room, said room being 
divided by a horizontally disposed par- 
tition into a lower locker chamber and 
an upper room or chamber into which 
individual lockers may be raised for 
access thereto, lower chamber being in- 
sulated, refrigerating means disposed in 
lower chamber for bringing it to a low 
temperature.—Granted July 11, 1939. 
No. 2,165,513. 


Sausage-Linking Machine. — Ernest 
A. Mumme, Minneapolis, Minn. A sau- 
sage linking machine including jaw 
members comprising a lower frame and 
an upper frame, frames being hinged 
together by a pivot to permit rising and 
lowering movements of the upper frame 
relative to the lower frame, a lower pair 
of longitudinally spaced horizontal rolls 
journaled on the lower frame, an upper 
pair of longitudinally spaced horizontal 
rolls journaled on the upper frame, a 
driving drum mounted to turn about 
axis of said pivot, a guide roll journaled 
between drum and rear pairs of upper 
and lower rolls, a twisting belt.— 
Granted July 11, 1939. No. 2,165,673. 


Railroad Refrigerator Car.—Anthony 
J. Hepp and Raymond A. Feind, Chi- 
cago, Ill. A railroad refrigerator car 
comprising a hollow body portion with 
a flat floor, having a plurality of spaced 
longitudinally extending grooves, a pair 
of bunkers for holding ice at ends of 
ear and a substantially centrally-posi- 
tioned depressed well trap with an exit 
leading from the car, bunkers having 
openings at their bottoms so that the 
cold water melted from the ice will drip 
on the floor and continue its refrigerat- 
ing qualities while slowly moving in 


grooves on floor from bunkers to well 
trap and out the exit.—Granted July 18, 
1939. No. 2,166,867. 


Vegetable Oil Product.—Carl H. 
Haurand, North Plainfield, and Ralph 
H. Neal, Bayonne, N. J., and Hans W. 
Vahlteich, New York, N. Y., assignors 
to The Best Foods, Inc., New York, 
N. Y., a corporation of Delaware. A 
margarine comprising an emulsion of 
milk with an oil comprising partially 
hydrogenated vegetable oil containing a 
greater percentage of glycerides of iso- 
oleic acid than glycerides of saturated 
fatty acids Granted July 25, 1939. No. 
2,167,113. 


Method of Recovering Fats, Oils, and 
Proteins from Animal and Vegetable 
Starting Materials, and more particu- 
larly from Waste Products.—Hans 
Haneschka, Vienna, Austria. Herein de- 
scribed method for recovering fats and 
protein products from waste, refuse, 
garbage and other vegetable and animal 
starting materials containing fats and 
proteins, which method comprises steps 
of admixing to the starting material an 
alkaline matter consisting of ammonia 
and an addition of primary ammonium 
phosphate, boiling mixture by treating 
it with direct steam under pressure and 
simultaneous agitation until an aqueous 
protein broth is formed in which fats 
derived from starting material are 
emulsified, separating said broth with 
emulsified fat from residue of starting 
material, and then separating broth 
from fats.—Granted July 25, 1939. No. 
2,167,043. 


Treating Fatty Oils——Otho M. Behr, 
Redondo Beach, Calif., assignor to Vege- 
table Oil Products Co., Inc., Los Angeles, 
Calif., a corporation of Delaware. A 
method of treating partially polymer- 
ized vegetable and marine oils contain- 
ing polymers of unsaturated constitu- 
ents in liquid phase and not as solid 
gels—Granted July 18, 1939. No. 2,- 
166,103. 

Treatment of Gelatin and Glue.—Rene 
Jules Fernand Jacquet, Cortenberg, Bel- 
gium, assignor to Tannerie & Maro- 
quinerie Belges (Societe Anonyme), 
Saventhem, near Brussels, Belgium, a 
corporation of Belgium. Process for de- 
coloration and clarification of gelatin 
which comprises treating the gelatin 


‘with hydrated aluminum oxide in a 


neutral solution having a concentration 
of 3 to 11 per cent and at a temperature 
between 55 and 75 degs. C.—Granted 
July 18, 1939. No. 2,166,297. 


Manufacturing of a Blood Product. ° 


—James L. Norman, Oakland, Calif. 
The process of preparing fresh animal 
blood for consumption that comprises 
allowing the fresh blood from a slaugh- 
tered animal to stand in a quiescent 
state until coagulated, then reducing the 
coagulated blood into relatively small 
substantially uniform sized pieces and 
thereafter injecting live steam into a 
mass of said pieces of blood until the 
temperature of the mass is raised to 
about 212 degs. F.—Granted July 11, 
1939. No. 2,165,721. 


Process for Treating Blood— James 
L. Norman, Oakland, Calif.—The proc- 
ess for preparing fresh animal blood 
for consumption thereof comprising 
placing the fresh blood in a receptacle, 
coagulating it without increase in tem- 
perature, thereafter cutting the coagu- 
lated blood into substantially uniform- 
sized pieces and placing them into nat- 
ural water having a temperature of 
about 212 degs. F. for a period of at 
least 1% to 3 min., and thereafter re- 
moving said pieces from the water.— 
Granted July 11, 1939. No. 2,165,722. 


Air-Conditioned Smokehouse.—Alex- 
ander S. Kellner, New York City. An 
air-conditioned smokehouse, comprising 
a hollow body for location beneath a 
smokehouse, smoke chamber within 
body, hollow arm rotatively supported 
above smoke chamber to move across 
bottom of smokehouse and having a dis- 
charge opening for smoke, and means 
for rotating arm, provision being made 
for even distribution of smoke through- 
out inside of smokehouse.—Granted July 
4, 1939. No. 2,165,057. 


CROWN MEAT AND JOWLS 


When your men head hogs what do 
they do with the crown meat or the 
jowls? It may save you money to read 
“PoRK PACKING,” The National Pro- 
visioner’s pork plant handbook. Write 
for information. 





weather. 
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AIR CONDITIONING 


Better Smoked Meats 
and Moxe Profits 


are the results of Niagara Balanced Air Smoke Ovens. 
Positive control of yield and uniformity of processing 
are given by the Niagara controls of interior product 
temperatures and uniformity of smoke density tem- 
perature and humidity in the oven. Operation, fully 
automatic, gives substantial savings over convention- 
al processing. Meats have better color, are cleaner, 
finished more uniformly, are not affected by outside 


NIAGARA BLOWER COMPANY 


6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 
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American Royal Show 
(Continued from page 10.) 
hog sold to Swift & Company at 4lc 
per lb. 


Packers Buy Prize Lambs 


The grand champion lamb, a grade 
Shropshire weighing 115 lbs., was ex- 
hibited by Kansas State College. He 
sold for $1.30 per lb. to Jacobs Bros., 
Kansas City feeder buyers, at a total 
cost of $149.50. This same company 
paid 75c per lb. for the grand champion 
in the junior division. Both lambs were 
donated to a local hospital. The third 
highest price, $24.50 per cwt., was paid 
by Wilson & Co., for the reserve cham- 
pion. Swift & Company bought 35 of 
the show lambs, Armour 29, and Cudahy 
27, paying high average prices for all 
lambs. 

Nearly 650 head of livestock were 
exhibited in the junior division of the 
show by more than 500 boys and girls 
from nine states, indicating that meat 
animal production of the future will be 
in capable hands. The show commanded 
a record attendance and featured the 
usual outstanding horse show, now one 
of the most famous on the North Ameri- 
can continent. 


Packaging Progress 
(Continued from page 11.) 


The situation is essentially static at 
the present time so far as extending 
the use of wrappers and packages for 
meats is concerned. This has been ex- 
plained by the fact that when the packer 
is busy he is disinclined to consider 
new ideas. More hogs are available and 
employment and consumer purchasing 
power are moderately good. 


Failure to keep merchandising fences 
in good repair has caused much grief 
for the meat packing industry. Lard 
is the classic example. There was a 
time when the packer could sell at good 
prices all the lard he could produce. 
Under such circumstances he saw little 
need to worry about lard substitutes 
or to make any effort to keep consumers 
sold on his product. 

Conditions did change. The foreign 
market for lard was lost and the domes- 
tic market seriously impaired, partly 
as a result of aggressive merchandising 
by shortening manufacturers. Today 
the lard outlook is dark. 


Packaging Opportunities 


Meat has its competitors no less than 
lard. Meat is now the most important 
article of food in the American diet. 
Will conditions change? Will meat 
maintain its position? Who can answer 
these questions ? 

Today and everyday is the time to 
emphasize the dietary importance of 
meat. Even if all the product made can 
be disposed of, effort must be devoted 
to keeping consumers meat conscious. 
Even if product can be passed out over 
retail counters in old fashioned wrap- 
Pers and packages, or in no packages 


SEPTEMBER FRESH MEAT PRICES 


CHICAGO 


Wholesale fresh meat prices for 
September, 1939, with comparisons: 





BEEF. 

Sept., Aug., Sept., 

1939. 1939. 1938. 

Steer— 
— 400-500 Ibs........ $17.92 $16. 02 $16.91 
500-600 Ibs. .... - 17.30 15.64 16.91 
600-700 Ibs - 17.08 15.14 16.91 
700-800 Ibs - 16.97 15.14 16.91 
Good, 400-500 Ibs.......... 16.90 15.02 15.10 
500-600 Ibs. ............ 16.13 14.64 15.10 
te! eae 15.92 14.14 15.10 
. ,  . eee 15. 14.14 15.10 
Com’l,? 400-600 Ibs........ 14 13.59 13.15 
-7 rea 14.76 13.15 13.15 
Utility,? 400- 600 Ibs... 13.29 11.98 11.70 
Cow—All weights— 

NE? “anecwosavcces 12.81 11.78 12.10 
WE Wiee We deees sav 03s 11.65 10.63 11.35 
10.41 

Eee eet eee 10.72 9.79 a 

er re Serer eA 10.24 9.20 


VEAL CARCASSES. 
Veal—All weights— 
PE Sesensrecdsennenend 17.65 
Good 


15.80 16.23 

Sptets-éwealenseuninn s 6.65 14.64 15.23 
CS Serer oe 15.29 13.64 14.23 
NII Fora k:s: atke-6 eats Sacks 13.92 12.64 13.08 

Calf—All weights— 

SE \kdeWevsetwitevdasene 13.94 12.70 13.25 
DE ebrstbiessanndeooe 12.94 11.70 12.08 
MED fuvinewds cates enka 12.09 10.95 11.08 





Lamb— 

Choice, 38 Ibs. down....... 18.06 17.24 15.82 
BPE GM, ceccccgccceces 8.06 17.24 15.82 
ko RS 17.80 16.82 15.61 

Good, 38 Ibs. down........ 16.85 16.07 14.82 
39-45 SESW che Sanc-endrers<eceraiees 16.85 16.07 14.82 
46-55 ibs. Preere reer een 16.48 15.57 14.62 

Medium, all weights...... 14.99 14.40 13.70 

Common, all weights...... 12.96 12.40 12.32 

Yearlings—All weights— 

MI naa 'o-s'0-g.0sd ntineeneoeks 14.00 

RRA ee 2.50 

MN gia inceraa an 44 ca 11.50 

Mutton (ewe)—70 lbs. down— 

REESE ee eee nae 8.52 7.50 7.50 

ER Se Pre 7.36 6.50 6.50 

nny teenie ay emp ect 6.14 5.50 5.72 


FRESH PORK. 
Hams, 10-14 lbs. av......... 16.30 15.42 18.45 
Loins, 8-10 Ibs. av... 21.43 
10-12 Ibs. av.. 
12-15 Ibs. av.. 
16-22 lbs. av.... 
Shoulders, N. Y. style— 





skinned, 8-12 Ibs. av....... 13.68 11.96 14.70 
Picnics, 6-8 Ibs. av.......... 12.80 11.55 ene 
Butts, Boston style— 

oe ee eee 17.02 13.99 18.58 
Spareribs (half sheet)...... 13.06 10.67 13.69 





NEW YORK 


Wholesale fresh meat prices for 
September, 1939, with comparisons: 


BEEF. 
Sept., Aug., Sept., 
1939. 1939. 1938. 
Steer— 

Choice, 400-500 Ibs........ ee «+e. $18.42 
I nic ic nan nee $18.08 $16.12 18.42 
. -. See 17.70 15.74 18.42 
. . ¢ | ee 17.68 15.68 18.42 
Good, 400- 500 Be s.s 0265-0 | 
500-00 Ibs. ............ 17.08 15.48 16.31 
ad Se 15.08 16.40 
= 7 er 16.52 14.59 16.40 
Com’1,* — MSS y b's aree 15.44 18.61 13.84 
diien sa nes%e 2.96 14.06 

Utility, 8 400-800 TRB ec cace 13.22 11.838 12.15 

Cow—All weights— 
Commercial® ............. 13.55 12.50 12.40 
WO sn0snce sn cewbecnvs 12.39 11.42 1.44 
10.70 
re reer en 11.63 10.20 eoee 

GE, oa cetcne Ga ncusaeast owes ssee 


VEAL CARCASSES. 
Veal—All weights— 


CONND Sivicc sce cetcssecaies 18.76 17.56 18.58 
rer ar err root oe 17.18 10-36 Le} 
TNO 5 “icacky ginlokia bake 15. . y 
Gouin Bee eae ere eS 13.75 13.17 13.44 
Calf—All weights— 

OEE ocssinee veeny <tines aes 44 14.66 
PES, 6505 ao 4 oon caine 14.16 13.68 18.11 
SE nae ctuesasonsias 12.91 12.78 


Lamb— 
utes, 38 Ibs. down...... 19.62 18.26 16.96 
SSeS 19.39 18.18 16.56 
46-55 Ibs. .......... .-e- 19.15 17.66 16.05 
Good, 38 Ibs. ae 18.59 17.16 16.10 
eG a aa 18.32 17.09 
46-55 Ibs. warcindiiiatiinte diane ete 17.95 16.56 15.36 
Medium, all weights...... 16.52 14.36 14.38 
Common, all weights...... 14.04 11.99 13.03 


Yearlings—All weights— 


FRESH we 


Hams, 10-14 Ibs. av......... 7.50 16.74 19.96 
Loins, 8-10 Ibs. av........... oe 40 18.38 23.35 
| Se eae 22.18 18.17 23.05 
13-15: We. Qv............ See Bee “ane 
ee 18.04 14.62 18.82 
Shoulders, N. Y. style— 
skinned, 8-12 Ibs. av....... 15.20 13.18 16.86 
Picnics, 6-8 Ibs. av.......... ae eves cove 
Butts, Boston style— 
OO ES Bocce se tesececcces 1-91 15.25 20.29 
Spareribs (half sheet)....... 11..+ 10.02 14.32 


Prior to Aug. 7, 1939: 1 Medium grade; * Common grade; * Good & Choice grades; * Common & Medium 


grades. 





at all, it might be profitable to safe- 
guard demand by improving packages, 
doing a better advertising and mer- 
chandising job and developing wrappers 
and containers for products not now 
packaged. 


Better package should be developed 
for many meats. Lamb.and beef pat- 
ties should be offered in sanitary con- 
tainers ready to cook. More individual, 
consumer-size packages should be cre- 
ated. 


GERMAN IMPORTS PERMITTED 


Importation into Germany of meats 
in cans and similar containers, and of 
sausage and other mixtures of chopped 
meat, is now permittéd by decree of 
September 4. Inspection of canned 
meats and sausage is restricted to de- 
termination of good quality at time of 
importation. Such meats need not be 
presented to the inspection agencies. 
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KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during September, 
1939, compared with September, 1938: 


Sept., Aug., Sept., 
1939. 1939. 1938. 
Per cent. Percent. Per cent. 
Cattle— 
DOME. 6s canto sccvil 48.59 52.76 43.23 
Bulls and stags.... 4.60 4.46 4.74 
Cows and heifers. .46.81 42.76 52.03 
Hogs— 
BOG, s:insnanveccun 52.23 57.12 50.55 
eee re eee 47.01 41.87 48.75 
Stags and boars.... .76 1.01 -70 
Sheep and lambs— 
GGG: ccensecindacd 93.28 93.12 93.50 
Lambs and year- 
SD. oScaneassnge 6.72 6.86 6.50 


WANT A GOOD MAN? 


Watch the Classified Advertisements 
page for good men. 
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GERMANY'S MEAT SITUATION 


Official estimates of pork production 
in Germany, on a revised basis, have 
recently been issued, showing a com- 
parison with figures obtained by the 
former method of estimating. Accord- 
ing to the new method, which is based 
on a higher dressed weight for animals 
slaughtered on the farm, production in 
1938 is estimated at 5,200,000,000 Ibs., 
a decrease of 4 per cent compared with 
1937. An official series of estimates on 
the old basis shows that 1938 pork 
production in Germany exceeded pro- 
duction in the same territory in 1913 by 
20 per cent. 

Much of the increase in production 
since that time may be attributed to 
feeding hogs to heavier weights. Where- 
as in 1913 the average slaughter weight 
was only 190 lbs. per head, in 1937 it 
was 220 Ibs. per head. Average dressed 
slaughter weight used in making the 
new estimates for 1938 was 230 lbs. per 
head. The total number of hogs slaugh- 
tered in 1938 was 22,604,000, a.decrease 
of 9 per cent compared with 1937 but 
an increase of 4 per cent above 
slaughter within comparable boundaries 
in 1913. 

Imports of fresh pork and bacon into 
Germany in the first six months of 
1939 amounted to 62,000,000 lbs., an 
increase of 107 per cent above the same 
period of 1938. In the past two years, 
Poland, including Danzig, has been the 
most important source of fresh pork 
imports, with Denmark second. Imports 
from southeastern Europe were large in 
1936, amounting to 55,000,000 lbs., or 
over half of the total. Since that year, 
receipts from that source have de- 
creased. 


Fresh pork imports constituted 47 
per cent of total imports of pork, bacon, 
and lard in the first six months of 1939, 
lard 42 per cent, and bacon the other 
11 per cent. In addition to fresh pork, 
there were 539,000 head of live hogs 
imported in the first six months of 1939, 
an increase of 95 per cent above the 
same period of 1938. 


Lard imports in the first six months 
of 1939 amounted to 44,000,000 lIbs., a 
decrease of 15 per cent compared with 
the same period of 1938. During the 
five years 1909-1913, imports of lard 
into Germany reached 204,000,000 Ibs., 
while imports from the United States 
amounted to 192,000,000 Ibs. or 94 per 
cent of the total. There has been an 
almost continuous decline in German 
imports of lard since 1926. In 1938 im- 
ports totaled 94,000,000 lIbs., about 
1,000,000 lbs. of which were from the 
United States. 


FOOT INJURY 


A janitor painting a lard room at- 
tempted to move a filter press plate 
which was blocking a section of wall. 
The plate fell on his right foot, fractur- 
ing the great toe and three bones of in- 
step. Safety shoes would have prevented 
injury to toe and perhaps lessened in- 
jury to instep. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Agricultura] 
Marketing Service at Chicago and Eastern markets on October 24, 1939. 


Fresh Beef: 
STEERS, Choice’: 


700-800 Ibs. 
STEERS, Good!: 


STEERS, Commercial’: 


400-600 Ibs. 
600-700 Ibs. 


STEERS, Utility’: 
400-600 Ibs. 


COWS (all weights): 
Goepmnevetat 
tility 


Canner 
Fresh Veal and Calf: 
VEAL (all weights)?: 


Common 


CALF (all weights)? *: 


Fresh Lamb and Mutton: 


LAMBS, Choice: 


38 lbs. down 
39-45 lbs. 
46-55 Ibs. 


LAMBS, Good: 


LAMB, Medium: 
All weights 


LAMB, Common: 
All weights 


MUTTON (Ewe) 70 Ibs. down: 
Good 


Common 
Fresh Pork Cuts: 


LOINS: 

8-12 
10-12 
12-15 
16-22 Ibs. 

SHOULDERS, Skinned, N. Y. Style: 

8-12 Ibs. 


PICNICS: 
6- 8 Ibs. 
BUTTS, Boston Style: 
4- 8 Ibs. 
SPARE RIBS: 
Half Sheets 


TRIMMINGS: 
Regular 


1Includes heifer 300-450 Ibs. and steer down to 300 lbs. at Chicago. 


cagd. *Includes sides at Boston and Philadelphia. 


Cdeerovercveedssoens 15.00@16.00 


Oc ecevecteseoseesess 13.00@ 15.00 
betocetacie smmemenh 12.50@14.00 


VeAeeaeeoneine ee heae 11.50@13.00 


o Ad ebpsececeserevcores 14.00@15.00 


14.50@16.00 
14.50@16.00 


13.50@14.50 


13.00@13.50 


12.50@13.00 
12.00@12.50 
11.50@12.00 


12.50@13.00 
11.50@12.50 
11.00@11.50 


17.00@18.00 17.00@18.00 
15.00@17.00 
14. 15.00 


12.00@14.00 


16.50@17.50 
16.00@17.00 
15.50@16.50 


14.00@16.00 


12.00@14.00 

















Ti et et 12.00@12.50 , 


ea eb A ee 11.50@12.50 | 7 


C6 vecrses Keceecctsone 13.50@15.00 


12.00@ 13.00 


2Skin on’? at New York and Chi- 





FOOD PRICES IN U. K. 


Food prices have risen 9 per cent in 
the United Kingdom since the outbreak 
of the war, the Ministry of Labor has 
announced. The average percentage in- 
crease of September 30 over September 
1 is as follows: 

Sugar 47; fish 29; fresh eggs 19; 
salt butter 19; British beef 3 to 5; 
chilled or frozen beef 7; bacon 10; flour 


3; bread 2; fresh butter 12; cheese 4; 


margarine 1; potatoes 1. 


FINANCIAL NOTES 


A dividend of 50c has been declared 
on the common stock of Trunz Pork 
Stores, payable November 9 to the 
Trunz shareholders of record on Novem- 
ber 1. 

Directors of General Foods Corp. 
have declared a quarterly dividend of 
50c and an extra dividend of 25c on the 
common stock of the corporation, both 
payable on November 15 to shareholders 
of record October 27. 


The National Provisioner—October 28, 1939 
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In Your Sausage 
Manufacturing Room? 





e SAUSAGE 


AND MEAT SPECIALTIES 


SAUSAGE AND 
MEAT SPECIALTIES 


has the following to say in connection with 
temperature and humidity in the Meat 
Cooler: 


“Temperature in the sausage meat cooler should be 
from 35 to 38 degrees or higher depending on the 
rapidity with which the sausage maker wishes the 
meat to cure. Meat cures faster at higher temper- 
atures but it deteriorates more rapidly as the low 
temperature check on bacterial growth is removed. 
A curing temperature of 38 degrees has been speci- 
fied in formulas in this book. 

“The percentage of relative humidity in this room 
is important only to the extent that it should not be 
so high that salt in the product will attract moisture 
from the air continuously. On the other hand, it 
should be high enough to avoid excessive shrinkage 
and drying out of exposed meat. Allowance can be 
made for such shrinkage in the amount of ice or 
water placed in the emulsion during processing of 
some types of sausage. 

“A relative humidity of 80 to 85 per cent usually is 
found satisfactory in the sausage meat cooler.” 


Efficient temperature and humidity con- 
ditions are given for each department of the 
plant in the chapter on “Refrigeration and 
Air Conditioning.” 














Refrigeration is a decided advantage in keeping 
product in good condition while in the sausage manu- 
facturing room. Dexterity of workers, however, in 
this room is of paramount importance and there is a 
limit to the amount of refrigeration which can be used 
without impairing their efficiency. 

Time studies have established a minimum temper- 
ature at which workers in this department find no 
difficulty in maintaining a good speed of operations. 
At only 5 degrees below this point, complaints are 
marked and there is a noticeable reduction in output 
per worker. 

“‘Sausage & Meat Specialties,” The National Provi- 
sioner’s new book, the first of its kind on these 
important subjects, contains an entire chapter on 
“Refrigeration and Air Conditioning” in which this 
important subject as well as other aids to more 
profitable operation are thoroughly covered. 

Nineteen other chapters of “Sausage and Meat 
Specialties” highlight Plant Operations, Plant Layout, 
Sausage Trouble Shooting and Dry Sausage, and 
present the best of approved modern sausage prac- 
tice, tested formulas for sausage and all types of 
specialty products. 

The wide range of subjects covered in this new 
volume, the first of its kind, makes it an indispensable 
aid to every Sausage Manufacturer and Sausage 
Maker. 


Get your order in now. One case of cor- 
rected trouble will more than repay its 
cost . . . $5.00 postpaid. 
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Position Wanted 


Equipment for Sale 








Sales Department 


Several years’ experience as branch house 
manager for large packer, beef manager with 
Middle West packer, and special beef sales- 
man with Eastern packer. Also buyer for large 
meat chain and food buyer for state institu- 
tions. Can handle help. W-723, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Sausagemaker 


Experienced, reliable sausagemaker, capable 
of acting as working foreman wants steady 
osition. Can show satisfactory profit with 
| production cost. Steady, sober, conscien- 
tious worker. Excellent references. W-696, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 


Men Wanted 














Beef Man 


apertoness, progressive, first-class beef 
man is wanted to handle car routes and entire 
beef department for small Milwaukee packer. 
State age, experience and references. Only 
high-class man need apply. W-716, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Investment Opportunity 


Small Ontario packing plant in strategic 
location, with excellent connection and out- 
standing product, would like to contact im- 
mediately a man with capital, or would con- 
sider employment with investment if capable 
of handling some duty. W-719. THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Meat Buyer 
Wanted, meat buyer with supervision ex- 
perience for super market chain. Give age, 
salary, reference and experience. Applications 
held confidential, if desired. W-712, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, TIL 





Live Wire Salesmen 


Unusual opportunity for real salesmen hav- 
ing thorough acquaintance with sausage man- 
ufacturing trade to sell new large volume item. 
No side lines. W-724, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 








Equipment Wanted 








Rendering Machinery 


Wanted for user, Hydraulic Curb 
Press and Pump; Rotary Dryer; Ket- 
tles; 2-Filter Presses; Evaporator: 
Cooker; Lard Cooling Roll. What have 
ou to offer. W-718, THE NATIONAL 

ROVISIONER, 300 Madison Ave., 
New York City. 








CLASSIFIED “ADS” PAY 








The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Specials 
5—9’ x 19’ Revolving Degreasing Percolators. 
1000 Feet Drag or Scraper Conveyor. 
Dopp Aluminum & Copper Kettles, 30 gal. and 


up. 
B. & 8. Digesters, Kettles, Tankage Dryers. 
Brecht 1000-lb. Meat Mixer. 
Brecht 18” Filter Press. 
Brecht 44” dia. 6 knife Silent Cutter. 
Two Brecht 200-lb. Stuffers. 
Two Fat Cutters. 
Two Ice Crushers. 
“Buffalo” Food Chopper, Model 16-A, m.d. 
Four Royal Meat Grinders, Model No. 251, m.d. 
Royal Meat Grinder, Model No. 114, m.d. 
Royal Comb. Meat & Coffee Grinder, Model CM. 
Send for Consolidated News listing our large 
stock. Send us your inquiries—we desire to 
serve you. We buy and sell from a single item 
to a complete plant. 

CONSOLIDATED PRODUCTS CO., INC. 

14-19 Park Row, New York City 





Sausage Machinery 


No. 27 Combination Buffalo Silent Cutter; No. 
51 Grinder connected with 5 . motor; No. 
Buffalo Mixer. belt drive: No. 50 Buffalo Hand 
Stuffer; 2 Gas Fired Cooking Tanks: Cooling Tank: | 
Portable Smoke House (steel) with cage; Stuffing 
Table: 614’ x 8’ Cooler; 2 Converters; Copeland 
Compressor. Will sell singly or in combination. 
oa Martin, 5118 8S. Halsted, Chicago, Ill. Phone: 

OU. 2187. 





Indianapolis Abattoir Corp. 


By order Superior Court, Marion County, 
Indiana, after October 23, 1939 and up to and 
including November 6, 1939, Will H. Mooney, 
receiver, will sell at private sale, subject to 
the approval and confirmation of said Court, 
the complete modern packing plant of the In- 
dianapolis Abattoir Corporation. All the real 
estate, interests in real estate; all buildings 
and improvements situated thereon; all chat- 
tel personal property situated thereon; all ma- 
chinery, tools, machines, apparatus, scales, 
trucks, fixtures of all kinds, desks, adding and 
bookkeeping machines, typewriters, etc. For 
descriptive and other information, address all 
correspondence to: Will H. Mooney, receiver 
for Indianapolis Abattoir Corp., White River 
and Morris St., P.O. Box 536,, Indianapolis, 
Ind. 


Business Opportunities 











Packinghouse For Sale 


In San Jose, California, posting. plant and 
slaughterhouse, with up-to-date hog killin 
plant. Enough corrals to feed 1500 head a 
cattle. Two railroads right in Fe Complete 
slaughterhouse and hog killing machinery, 
Clover Realty Co., 522 Clay St., San Fran- 
cisco, Calif. 








The Authors of 
“Profitable Meat Cutting” 
Spent 30 Years 
Gathering Material 


Here are some of the subjects dis- 
cussed in this outstanding volume, 
every one with increased profit ir. 
mind. 


CUTTING PORK 
CUTTING LAMB 
CUTTING VEAL 
CUTTING BEEF 
STANDARD AND FANCY CUTS 
HOTEL AND RESTAURANT CUTS 
BONELESS CUTS 
SMOKED MEATS 
READY-TO-SERVE-MEATS 


Clear-cut illustrations aid the reader 
to visualize the various operations 
taken up in minute detail in the easi- 
ly-read text pages. 


Order YOUR Copy Today! 
$7.50 Postpaid 


THE NATIONAL 
PROVISIONER 


407 S. Dearborn St. Chicago, Ill. 











Sausage Plant for Sale 


Excellent opportunity to buy Chicago sau- 
sage plant and land. Plant is 100 by 75 on 4 
lots, with 4 vacant lots adjoining to allow for 
expansion. Capacity 100,000 lbs. weekly. Mod- 
ern equipment and ample cooler space. Owners 
wish to retire. For details write FS-708, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago. 








WATCH THIS PAGE FOR 
OPPORTUNITIES 




















Dispose of your surplus 
equipment through 
THE NATIONAL~ PROVISIONER 
*“*Classified”’ ads. 
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OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 

















PRODUCERS, 1MPORTERS AND ha OF — AND KNIVES 
) rs | u bs) rs | g e C a Sy | n 4 S ; C. D. Reversible Plates, O. K. Knives with changeable 


221 NORTH LA SALLE STREET CHICAGO. U.S.A. blades and c D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 


To Sell Your Hog Casings chip at cutting edges. Write the “Old Timer,” Chas. 


W. Dieckmann, for complete details and prices of C.D. 


in Great B ritaina— and O. K. knives, plates, sausage linking gauges, 
——— stock feed worms, studs, etc. 


communicate with 
STOKES é& DALTON, LTD. THE SPECIALTY MFRS. SALES CO. 


Leeds 9 ENGLAND 2021 Grace Street Chicago, Illinois 





THE CUDAHY PACKING CO. >c-D< GRINDER PLATES 




















GEO. H. JACKLE 
Broker 


Offerings Wanted of: T ro] E 
Tankage, Blood, Bones, Cracklings, Hoofs 


———— man CASING HOUSE 
PATENT CASING COMPANY Beartn. Levis Co., inc. 


ESTABLISHED 1682 




















Manufacturers of NEW YORK CHICAGO LONDON 


PATENT SEWED CASINGS BUENOS AIRES AUSTRALIA WELLINGTON 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce Chicago, Illinois 











ALL WEIGHTS AND SHAPES AND SIZES! Wynantskill stockinettes adequately 
and economically fill every stockinette need. Beef, Ham, Sheep, Lamb, Bacon, 
Frank and Calf Bags are stocked for immediate shipment . . . always exact size, 
never a variation. Also a complete line of towels, mops and polishing cloths. Write! 


WYNANTSKILL MEG. G0., n'y. 


or the following representatives —C. M. Ardizzoni, 31-I7 36th St., Long Island City, N. Y. 
Joseph W. Gates, I31 W. Oakdale Ave., Glenside, Pa. Murphey Sales, 516 S. Winter St., Adrian, Michigan 
J. GrosJean, P. O. Box 307, Buffalo, New York. C. H. Selby, 73! Bryant Street, San Francisco, Calif. 
R. G. Fluker, Warsaw, N. Y. 
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BEEF e 








PORK 
CANNED FOODS 
HAMS e BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


(JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


e VEAL ec LAMB 





ee 











THEE. KAHN’SSONSCO. 
CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON IN 
L. Woodruff Earl M Co. 


le cAdams Clayton P.Lee P.G.Gray 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W.. 148 State St. 














Sd 
r Partritge —— 


PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 














HAVE YOU ORDERED 


The MULTIPLE BINDER 
FOR YOUR 1939 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 





Philadelphia Scrapple a Specialty 


ate Fos 
4 


FELIN 


oy ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 


KINGAN’ S RELIAB 


e@ BACON @ LARD e SAUSAGE 
A CANNED MEATS @ OQLEOMARGARINE 
CHEESE @ BUTTER @ EGGS e POULTRY 


A full line of Fresh Pork @ Beef @ Vea: 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 









































Rat! 
from the Land O’CQrn 


~~a=aaauaawaw~ VPrPrrPrerrerr?yY 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 














Page 46 


The National Provisioner—October 28, 1939 

















HORMEL) 


Main Office and Packing Plant 
Austin, Minnesota 






































MEAT FOOD 





Carload 


W PRODUCTS 
e 
“a Shipments 


Solicit 


Genuine Tenderized Ham 
Gem Hams - Nuggets - Rollettes 
Tenderized Canned Ham 
Select Bacon Sausage Products 
THE Sobin PACKING CO., INC. 


FORT DODGE. IOWA 














HONEY BRAND 


Hams - Bacon 


Dried Beef 


rn 


CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 
elit ze] a @ettiiteys 


HYGRADE’S 


Original West 
Virginia Cured Ham 
Re rdy ide) Serve 


Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb . Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
|_ WILMINGTON 








DELAWARE 


Wilmington Provision Company 




















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 























A COMPLETE VOLUME 
of 26 issues of THE NATIONAL PROVISIONER can be 


easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 

ordinary file. Looks like a 

regular bound book. Cloth 

board cover and name 

@ stamped in gold. Sold at 

“ cost to subscribers at $1.50 

: plus 20c postage. Send us 
your order today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER cettscrn'se. Chicago, Ill. 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
William G. Joyce 
Mass. 


*=_ as Boston, 
410 W. 14th Steet Hi) AY) Sage * 


el Pitcher, S: 
ey , phia, a 


NEW YORK 











Superior Packing Co. 


Price 





St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 
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The story behind 
=" ADELMANN’S 


nation-wide acceptance! 


It's the ADELMANN results-in-operation that keep ham 
makers from coast to coast ‘sold’ on Adelmann Ham Boil- 
ers. They‘re simple to operate, easy to handle, of rugged con- 
struction, designed for long service. Elliptical springs close 
aitch-bone cavity firmly, the non-tilting, self-sealing cover re- 
tains ham juices, shrinkage and operating time are greatly 
reduced. Made of Cast Aluminum, Tinned Steel, Monel 
Metal, and Nirosta (Stainless) Steel, the most complete line 
available. It will pay you to investigate the Adelmann ham 
boiler — “The Kind Your Ham Makers Prefer !’’ Write! 
























HAM BOILER CORPORATION 


Office and Factory - Port Chester, N.Y. © Chicago Office - 332 S. Michigan Ave. 


Evropean Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow 
Lane, London—Avstralian and New Zealand Representatives: Gollin & Co,. Pty. 
Ltd., Offices in Principal Cities—Canadian Representative: C. A. Pember- 
ton & Co., Ltd., 189 Church St., Toronto. 













at the Convention... 


did you taste LIVER-STIX? 


made with LIPP CASINGS 
OF VEGETABLE PARCHMENT 


LIVER-STIX, a new taste sensation ... a new 
sales sensation . .. is one of the six new uses for 
ZIPP Casings which 2ipp off clean as a whistle. 
















The novelty of ZIPP Casings will win a trial for 
any of your products, specialty or standard. Im- 
proved flavor will win reorders. Let us show you 
how you can actually lower production costs while 
improving flavor and booming sales. We’ll gladly 
arrange a demonstration in your own plant. 











WRITE FOR 
COMPLETE 
INFORMATION 

















Manufactured by 


IDENTIFICATION, INC. 


4541 N. Ravenswood Ave., Chicago, Ill. Phone: LONgbeach 3227 
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The firms listed here are in partnership with you. 
The products and equipment they manufacture 
and the services they render are designed to help 
you do your work more efficiently, more economi- 
cally and to help you make better products which 
you can merchandise more profitably. Their adver- 
tisements offer opportunities to you which you 
should not overlook. 








Against the possibility of a change or omissionin this index 

















’ 407 South Dearborn Street - - - - Chicago, Illinois 
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CURING TABLETS 


“If you can count—you can't go wrong.”” 
New, fast-dissolving tablets for curing 
meat . . . just another of STANGE'S 
exclusive products! No chance for 
error... you simply count. One tablet 
to every 50 pounds of meat. Write for 
samples. 


Was. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 
Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. in Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 













































= CONTENTS - 


Buying, Killing, Han- 
dling Fancy Meats, 
Chilling and Refrig- 
eration, Cutting, Trim- 
ming, Cutting Tests, 
Making and Convert- 
ing Pork Cuts, Lard 
Manufacture, Provi- 
sion Trading Rules, 
Curing Pork Meats, 
Soaking andSmoking, 
Packing Fancy Meats, 
Sausage and Cooked 
Meats, Rendering In- 
edibleProducts,Labor 
and Cost Distribution, 
and Merchandising. 


Let this 
Operating Manual 
Help you Learn more, EARN more! 


PRICE “PORK PACKING” is the Bis ce bse « * = 

answer to every question on packing. t 

28 Read its 360 pages crammed full of valuable, 

POSTPAID essential information, and increase the efficiency 

Fastin = — and your company. Order your copy 
U. S. Funds 


THE NATIONAL PROVISIONER 
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Member of The Associated Business Papers, inc. 
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THE MODERNIZED RENDERING PLANT 
INCREASES PROFITS 


Superiority of both System of rendering and Construction insure 
the largest possible yields with a minimum cost of maintenance and 
production. All ANCO Cookers are made to operate with both 
internal pressure and vacuum. Great care has been taken in design- 
ing the Equipment to make it both safe and economical. These are 
only two of the advantages secured by the hundreds of users of ANCO 
Laabs Sanitary Rendering Cookers and System. With such advan- 
tages, profits are increased. 

Complete sterilization of all edible and inedible products, by the 
use of the pressure period of operation, is maintained with the 
ANCO Laabs Patented Rendering System. No crushing of the raw 
product is necessary. 


For more information regarding “The World’s Foremost Rendering 
Process and Equipment,” send for new ANCO Catalog No. 50. 
PATENTED 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


17 LIBERTY ST. 8632 FIRST NATIONAL BANK BLDG. 111 SUTTER STREET 
NEW YORK, N. Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 








* SWIFTS SUPERCLEAR GELATIN 


A SUPERIOR JELLIED MEAT GELATIN 







Crystal Clear % Extreme Strength 
Makes a sparkling, crystal- A gelatin of the highest test. 
clear jelly. This transparent SUPERCLEAR’S great 
setting for your meats sug- strength makes possible low- 
gests freshness and purity... est jelly costs (average 3.6c 
shows off the meats. per lb. for jellied tongues). 


Formulae for any jellied meat products 
sent with trial shipment — on request. 


Whi Saectcteae GELATIN 


A SUPERIOR JELLIED MEAT GELATIN 


SWIFT & COMPANY GELATIN DIVISION lrertetoml 


